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Valparaiso,  Indiana 


46383 


D.  R.  Royce 

Director,   Research  and  Regulations  Branch 
Department  of  the  Treasury 
Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington  D.C.  20226 


Dear  Mr,  Royce: 

Thank  you  for  your  orompt  reply  of  November,  23,  1976, 
regarding  my  letter  of  November  15c  As  I  expressed  in  that 
letter  my  interest  is  in  a  method  to  delimit  viti cultural 
areas.  I  would  like  to  amplify  my  remarks.. 

What  I  propose  is  that  the  knowledge  of  grape  growers 
and  'wine  producers  be  Incorporated  into  the  process  of 
delimiting  viticultural  areas.  I  believe  that:  this  step 
will  aid  in  the  acceptance  of  th&s  practice..  Since  viti- 
culture in  California  has  not  had  the  long  history  that 
France  has  had,  the  adoption  of  varieties  for  microclimatic 
and  edanhic  conditions  is  an  ongoing  process.  The  French 
practice  was  to  utilize  customary  nomenclature  in  the 
delimiting  of  their  appellation  contollee  regions.  In 
California  the  process  of  information  gathering  has 
reached  a  point  where  this  information,  whether  it  be 
held  by  growers,  agronomists,  oj?  enolo gists,  could  be 
included  in  the  delimiting  of  viticultural  areas* 

In  order  to  incorporate  this  information  ,  a  series 
of  surveys  would  have  to  be  made.  First,  agricultural 
extension  professionals  should  be  consulted.  Each  professional 
would  be  asked  to  draw  boundaries  around,  a  land,  area  which  -. 
he  feels  should  be  included  in  the  vitivultural  areas* 
Topographic  maps  and  air  photos  would,  be  suitable  for  this  first 
step.  Then  each  of  the  respondents  would  be  asked  what 
criteria  influenced  his  decision.  This  method  could  continue 
with  a  limited  number  of  people  for  each  of  the  possible 
viticultural  areas.  Then,  a  comoosite  map  for  this  group 
of  people  could  be  constructed. 

This  type  of  research  should  be  contimiecl  with 
other  groups  having  knowledge  of  grape  grovjirip;  and  wine 
making.  Once  composite  maps  for  each  of  these  groups  are 
constructed,  they  could  be  combined  into  a  single  map 
which  would  be  the  viticultural  area. 

If  I  can  be  of  any  assistance , feel-  free  to  keep  in 

tOUCh e 


Sincerely  yours, 


SONOMA  VALLEY  VINTNERS  ASSOCIATION 
P.O.  BOX  238      SONOMA,  CALIFORNIA  95476 


8  January  1978  '  ^| 
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Mr.  Rex  Davis,  Director 
Bureau  of  Alcohol,  Tobacco  and  Firearms  1~  .1  'i  J)'-*" 

Department  of  the  Treasury 
Washington,  B.C.  20226 


Dear  Mr.  Davis, 

Subsequent  to  recent  decisions  and  pending  actions  by  the  Bureau  regarding 
definition  of  appellations  of  origin  and  the  authorithy  to  authorize 
the  use  of  sane,  the  Sonoma  Valley  Vintners  Association;  a.  California 
non-profit  agricultural  corporation,  hereby  petions  you  to  the  following 
points : 

1.  Retain  the  authority  to  investigate,  delineate  and  authorize  the 
use  of  appellations  which  would,  maintain  the  integrity  as  recognized 
by  the  consumer.    It  is  our  contention  that  todays  consumer  is 
sophisticated  enough  and.  entitled  to  the  information  provided  by 
wines  labeled  with  specific  appellations  of  origin. 

2.  The  formation  of  a  regional  commission  composed  of  Bureau 
personnel,  winery  personnel  and  growers.    The  function  of  the 
commission  would  be  to  administrate  the  authorization  functions  as 
required  to  use  specific  appellations  within  the  commissions 
geographical  area.     This  authorization  should  include  authority  to 
recognize  and  authorize  the  use  of  specific  appellations  beyond 
those  now  recognized  such  as  Sonoma  Valley,  Sonoma  County,  Napa 
Valley,  Napa  County,  etc.      This  commission  we  feel  should  be  wade 

up  of  appointed  winemakers  and  growers  from  the  commissions  geographical 
area  and  should  be  that  their  appointments  are  for  overlapping 
periods  of  time. 

3.  Request  that  major  and  significant  portions  of  the  hearings 

on  this  matter  be  held  in  the  respective  viiicultural  areas  rather 

than  at  the  Bureau  headquarters.  This  would  allow  the  smaller 

wineries  who  would  be  most  vitally  affected  by  any  changes  to  f*? 
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Rex  Davis,  Director 
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hardships  as  would  be  incurred  by  travel  costs  to  the  East  coast. 

4.  To  postpone  untill  such  time  that  adequate  reagional  hearings 
have  taken  place  before  any  policy  changes  are  made  or  implimented. 

Your  consideration  of  the  foregoing  is  requested.    I  would,  be  happy  to 
further  expand  on  our  ideas  as  you  see  fit. 

Thank  you  in  advance  for  your  considerations  and  time  in  this  matter. 
Most  sincerely, 

SONOMA  VALLEY  VINTNERS  ASSOCIATION,  INC. 


ALLEN  B.  FERRERA 


President 


Copy:  North  Coast  Grape  Growers  Association 

Wine  Institute:    Special  Ccmittee  on  Appella 
Mr.  John  DeLuca,  President 
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4075  SOLANO  AVENUE 


NAPA,   CALIFORNIA  9.1553 


January  1$,  1976 


PHONE   707  2:6* 


Mr.  Rex  D.  Davis,  Director 
Bureau  or  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20225 

Dear  Mr.  Davis, 

The  Napa  Valley  fraps  Gorwers  ^ssociati-n,  by  formal  aesaLu- 
tion  of  its  3oard  of  Directors,  wishes  to  invite  you  to  hoM 
your  April,  Appellation  of  Orirrin.  Hearin?  in  the  Nana  Vallev 
California.  y  «J.J.ey, 
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Conducting  the  Fearing  in  this,  the  world  renowned  or-mi- 

utn  wine  prow in ^  re  ~  5      o"  *>o  !T«4+n^  ..-tt  I  . 

„.       ,-'  "w  ■*•"*>  IB--.i«i  o..  u..e  L»ni„ea  btates,  will  serve  to  better 

and  most  clearly  cosmmicste  the  ourooses  of  your  hearings 
Wine  grape  growing  is  the  industry  in  this  vailey  located  <ust 
north  of  San  Francisco.     There  .re  hS  wineries  located  in  Nana 
County-  pernaps  the  -neatest  concentration  of  indeoendent  wine 
producing  enterprise  anywhere  in  the  world.    In  the  Raoa  Vallev 
you  would  be  assured  of  continuing  interest  and  oarticipation 
in  your  activities. 


The  Napa  Valley  3rape  Growers  Association  would  he  pleased 
to  act  as  your  host,  thus  assuring  extensive  national  or«ss 
coverage,  meeting  and  transportation  facilities,  and  exposure 
to  the  real  world  of  apoellation  wines. 

We  hope  that  you  will  give  our  request  and  this  ocoor-tu- 
nity  your  early  attention. 


•John  '•■ .  r're  Aeth.en 
President  v 
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January  20,  1976 


Mr.  Jefferson  E.  Peyser,  Esq. 

General  Counsel 

WINE  INSTITUTE 

1615  Mills  Tower 

San  Francisco,  CA  94104 

Dear  Mr.  Peyser: 

We  are  in  receipt  of  your  letter  of  January  5,  1976,  regarding 
"Appellations  of  Origin".    Although  v/e  are  not  members  of  the 
Wine  Institute,  we  do  have  a  direct  interest  in  the  issue 
raised  in  your  letter  due  to  the  fact  that  we  are  one  of  the 
largest  wineries  in  the  state  of  California  and  market  our 
.  wines  in  various  states  throughout  the  country. 

In  our  judgment  it  would  be  a  very  grave  mistake  to  redefine 
the  terms  "appellation  of  origin"  and  "viticultural  area". 
One  of  the  most  serious  obstacles  to  the  efficient  marketing 
of  wines  is  overcoming  the  aura  of  mystery  and  confusion 
relating  to  wines.    The  inability  to  pronounce  varietal  names, 
fear  of  choosing  the  wrong  wine  with  a  particular  entree, 
fear  of  ridicule  for  not  selecting  a  "good"  wine  or  a  "proper" 
wine,  etc.,  all  cause  the  potential  wine  consumer  to  cither 
not  buy  wine  or  not  buy  it  as  frequently  as  otherwise  would  be 
the  case  if  there  was  less  mystique  associated  with  it. 
Adding  new  appellation  of  origin  or  viticultural  area  terms 
will  only  exacerbate  the  problem  rather  than  alleviate  it. 
Consumers  would  be  confronted  with  new  names,  new  definitions, 
new  terms  to  learn  and  understand  in  order  to  make  the  wine 
buying  decision.    This  is  precisely  what  we,  as  an  industry, 
are  attempting  to  eliminate.    Let  wines  sell  themselves  on 
the  most  simple  and  direct  basis  of  all,  namely,  taste, 
rather  than  on  artificial  terms  which  only  serve  to  confuse 
the  public.    The  existing  requirements  of  state  of  origin 
and  location  of  winery  or  main  office  is  sufficient  information 
for  the  consuming  public  to  make  a  buying  decision. 
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One  other  point  comes  to  mind.    If  new  appellations  of  origin 
and  viticultural  area  definitions  are  promulgated,  which  we 
strenuously  oppose,  they  should  be  tied  to  the  origin  of 
the  wine  and  not  the  location  of  the  winery  or  winery  main 
office.    Thus  label  statements  on  wine  from  the  Napa  region 
bottled  in  the  central  valley  should  be  tied  to  the  wine's 
Napa  origin.    Conversely,  labeling  statements  on  wine  from 
the  central  valley  bottled  in  the  Napa  valley  should  be  required 
to  be  tied  to  the  wine's  central  valley  origin. 

Please  advise  me  if  you  need  any  additional  clarification  of 
our  position. 

Very  truly  yours, 


JGGJrmsf 

cc:    Bureau  of  Alcohol,  Tobacco  &  Fi rearms 
Wine  Division,  Washington,  D.C. 
Jim  Lawrence 
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FEDERATION 

7 

2855  TELEGRAPH  AVENUE 
BERKELEY,  CALIFORNIA  91705 
TELEPHONE  (415)  644-7000 


January  26,  1976 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco,  and  Fire  Arras 

Washington,  D.  C.  20225 


Dear  Mr.  Davis: 


Your  Bureau  has  informed  the  public  of  its  intention  to  hold  a  hearing 
after  April  1  on  Appellation  of  Origin.     Considering  the  topic  of  the 
hearing,  the  California  Farm  Bureau  Federation  hopes  that  you  will  hold 
it  in  California.     According  to  the  Board  of  Directors  of  the  Napa  Valley 
Grape  Growers  Association,  it  would  be  advantageous  to  hold  the  hearing 
in  the  Napa  valley;  either  in  Napa  or  in  St.  Helena.     Such  a  location 
would  demonstrate  and  call  attention  to  the  purpose  of  the  hearing  be- 
cause it  is  the  world  renowned  preraiutn  vine  growing  region  in  the  United 
States.. 

We  agree  that  there  would  be  considerable  benefits  to  both  your  bureau  and 
our  grower  and  vintner  members  if  the  hearing  were  held  in  California. 
More  Farm  Bureau  members  would  be  able  to  attend  and  present  their  opinions. 
Also,  you  will  be  able  to  obtain  a  much  broader  perspective  of  the  desire  for 
Appellation  of  Origin. 


Should  you  decide  to  hold  the  hearing  in  Napa  valley,  our  press  division 
would  more  adequately  relay  the  story  to  the  public  than  if  it  were  held 
in  Washington,  D.  C. 

Most  sincerely, 

_~r-  /  •  ✓  ff  //  • 

7** c /r  /^^^ 

FREDERICK  J.  -'HF.RINGER  y 
President 

SM/cc 
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EDWARD  J.  WAWSZKIEWICZ,  PH.  D. 

Associate  Professor  of  Microbiology 


University  address: 
School  of  Basic  Medical  Sciences. 
Department  of  Microbiology  and  Immunology 
UNIVERSITY  OF  ILLINOIS  AT  THE  MEDICAL  CENTER,  CHICAGO 
835  South  Wolcott  Avenue,  Chicago,  Illinois 
Mailing  address:  P.  0.  Box  6998,  Chicago,  Illinois  60680 
Tel.   (312)  996-7470 


February  h  ,  1976 


Mr.  Rex  D.  Davis 
D  i  rector 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Dear  Mr.  Davis: 

I  understand  that  you  have  tentatively  scheduled  public  hearings  on  the  general 
subject  of  controlled  appellations  for  wines,  to  be  held  sometime  in  April  (see 
"Wineletter"  enclosure). 

This  is  to  inform  you  that  I  should  like  to  testify  at  those  hearings. 

My  credentials  are  as  follows:  besides  being  1)  a  professor  of  microbiology  whose 
special  area  of  expertise  is  the  general  subject  of  fermentations,  and  2)  a  former 
radio  wine  commentator  on  wine  ("A  Matter  of  Taste,"  KPFA-FM,  Berkeley,  California, 
1959-1960),   I  am  3)  a  former  consulting  enologist  at  -  and  *»)  present  part  owner  of 
Mount  Eden  Vineyards,  Saratoga,  one  of  California's  smaller  but  more  prestigious 
wineries.     I  enclose  a  photocopy  of  an  article  about  the  latter  operation  (and 
about  my  role  in  it)  for  your  inspection,  which  article  appeared  in  the  January, 
1975  issue  of  Vintage  Magazine.     Although  I  am  no  longer  "officially"  consulting 
enologist  at  Mount  Eden  I  still  exert,  shall  we  say,  a  certain  influence  there. 

Although  I  should  be  willing  to  testify  at  your  hearings  in  Washington,   it  would 
obviously  be  more  convenient  for  me  (and  for  the  other  people  in  this  area  who 
may  wish  to  present  their  views)   if  you  could  possibly  manage  to  schedule  hearings 
also  here  in  Chicago. 

As  I  have  professional  commitments  not  only  at  the  University  but  also  in  Germany 
during  April   I  should  appreciate  very  much  learning  the  exact  date(s)  of  the 
hearings  as  soon  as  possible. 

Yours  sincerely, 


Edward  J.  Wawszkiewicz 
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It 
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bootlegger 


when  F.  Scott  Fitzgerald 

North  Dakota  was  wowing  the  Long  Island  set 
lifo  Frank  Schoonmaker  from  Spearfish,  South 
that  Princeton  had  no  more  to  offer  him,   set  ov 

of  Europo,  principally  those 
In  those  days  you   could  buy 


all  began  in  tho  1920* s 
'The  Great  Gats  by"  —  from 
in  New  York.     Tho  real 
Dakota,  having  decided 

on  a  bicycle  tour  through  the  vineyards 
in  Franco.     He  spent  some  time  in  Paris 

a  bottle  of  red  wine  for  2^f  in  the  Montparnasse  bars ...  Following  tho 

repeal   of  Prohibition,  S choonmakor ,   loaded  with  wine  loro,   returned  tc 

the  U,3.     For  a  short  time  he  was   owner  of  Almadon  Vineyards,   then  in 

a  rather  shabby  condition,   before  it  was   taken  over  and  rovitalizod  by 

the  late  Louis  Bonoist.     Schoonmaker  thon  turned  to  importing  European 

wines,  many  of  them  French.     He  set  up  headquarters   on  Maiden  Lane  in 

San  Francisco  whore  his   assistant  was   Carl  Bunds chu ,  a  prc-Prohibition 

Vineyard  owner  in  southern  Sonoma  County.     Looking  about  for  some  iden 

tifying  label  for  California  wines  which  could  distinguish  them  for  tn 

market  as   tho  Appelations   of  Origin  distinguish  tho  French  wines,  he 

found  that  the  only  legal  differentiations   in  the  U.S.   at  the  time  wer 

tho  names   of  the  various  grapes,  such  as   Cabernet  Sauvignon  or  Pinot 

Noir.     These  are  the  names  which  appeared  on  his   bottles,  setting  in 

motion  the  system  of  labelling  fino  wines   by  their  varietal  names  whlc 

exists   to  this  day  in  California.      California  lav;  accepted  his  varicta 

designations  but  modified  them  to  require  that  a  wine  with  a  varietal 

label  need  contain  only  a  minimum  of  517°  of  the  grape 

centage  has   been  a  subject  of  controversy  ever  since., 

Wine  ,  " 
1 


n am e d «.  This  p e r 
.Another  great 

Schoonmaker  contribution  is   his   "Dictionary  of  Wine,"  a  definitive  wor 
which  firmly  established  him  as   one  of  tho  world's  wino  authorities  an 
which  remains  a  top  reference  book  to  this  day,  with  a  modern  revision 
recently  published.     His  most  recent  affiliation  was  with  Souvorain  Cr 
lars  where  he  was   a  consultant,  member  of  the  board  of  directors  and 
founder  of  Frank  Schoonmaker  Selections,   a  New  York-based  subsidiary 
of  Souverain,  importing  European  wines.     His  doath  on  January  11  is 
mourned  by  tho  industry  and  by  winelovers   everywhere.  * — CVX 
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With  the  development  of  the  wine  industry  in  California,   a  need  for 
labelling  more  definitive  than  the  varietal   alone  has   become  increas- 
ingly apparent.     Vintners  whose  grapes  aro  grown  in  tho  more  favorable 
climates   and  soils  want  consumers   to  know  of  this  s uporiority .  At 
present  some  thirty-plus   appellations   have  been  granted  by  the  Bureau 
of  Alcohol,   Tobacco  and  Firearms  —  not   only  in   California,   but   in  sue! 
winoproducing  states   as  \k\s  hington ,   Oregon,   New  York,   as  well.     Some  oj 


the; 

"Finger  Li 
too  broad, 
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for  instance 


03 


arc  moderatoly  definitive  —     Alexander  Valley, 

kos .  "     Others,  such  as   "Napa  County',1   arc  now  considered  far 
A  Pinot  Noir  grape  grown  on  tho  shores   of  Napa's   Lake  Bor- 
ryessa  is   a  far  different  grape  than  one  of  tho  same  varioty  grown  in 
tho  Carnoros   District.   Howevor,   the  problems   of  setting  tho  boundaries 
for  an  appollation  are  legion,   and  complex,,      (Along  with  "Carneros"  in 


t  o  app  rove,   am  o  n  g 


Napa  County,   tho  Government  is   being  asked 

Spring  Mountain,  Mt,  Veodor,  Oakvillo,  St.  Holona,  Rutherford.) 
docs  not  have  the  staff  for  tho  nccossary  research.  The  statos 
set  up  with  tho  proper  guidelines  to  handle  tho  problems  alone, 
faction  suggests  that  tho  granting  of  appellations  bo  left  with 
but  that  the  involved  statos  and/or  counties  sot  up  councils  to 
tho  limits   and  present  tho  cases   to  DA TP  for  approval.  Roarings 
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In  days  long  past,  a  mountain  man  was 
a  breed  apart.     Buckskin  clad  and  carry- 
ing a  long  rifle,  he  was  a  man  whose  aim 
was  suir,  whose,  path  was  clear.     True  to 
himself,  he  walked  difficult  trails  no 
others  traveled  because  this  was  what  he 
wanted  to  do.     Perhaps  he.  was  searching 
for  his  own  brand  of  perfection.  Today's 
mountain  men,  those  mentioned  In  this 
tale,  are  precisely  the  same:  winemakers 
of  a  singular  breed,  dedicated  men  who 
blaze  their  own  paths  and  whose  domaine 
is  the  mountains  called  Chaine  d'Or, 
"chain  of  gold." 

It  was  that  portly  bon  vivant,  Paul  Masson, 
who  back  in  the  last  century  first  breached 
the  forested,  stony  soil  of  California's 
Santa  Cruz  Mountains  and  planted  vines. 
Paul  wanted  to  get  away  from  it  all,  make 
fine  Champagne  and  whoop  it  up  without 
disturbing  the  neighbors.     Parties  at  the 
chateau  he  built  were  notorious,  including 
one  at  which  a  beauty  of  the  age,  Anna 
Held,  reportedly  was  given  a  Champagne 
bath.     Paul  died  at  a  ripe  old  age,  quite 
possibly  with  a  brandy  glass  in  his  hand. 
Then  came  Martin  Ray,  who  set  himself  up 
as  king  of  the  mountain,  demanded  and  got, 
unbelievable  prices 
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for  his  wines.  Some  wore  extraordinary. 
Some  were  not.  Nevertheless,  Ray  stead- 
fastly maintained  that  his  were  the  only 
fine  wines  made  in  America.  Provided 
lie  thought  the  wine  would  be  appreci- 
ated, if  one  made  the  torturous  journey 
to  the  winery  Ray  was  sometimes  will- 
ing to  part  with  a  bottle  of  his  Chardon- 
nay for  a  mere  fifty  dollars .  . .  and  that 
was  when  other  fine  wines  were  fetch- 
ing three-fifty!  Although  Martin  Ray 
coined  gold,  it  appears  to  have  been 
Paul  Masson  who  coined  the  name 
Chaine  d'Or  for  the  rugged  peaks  and 
vertical  valleys  of  a  particular  portion  of 
the  Santa  Cruz  Mountain  Range.  Its 
narrow  belt  stretches  westerly,  roughly 
from  the  dark  mountain  Spanish  ex- 
plorers aptly  dubbed  "Loma  Pricta," 
nearly  to  the  sea. 

And  there  were  others,  notably  Chaf- 
fee Hall's  Hallciest  Winery,  alas  no 
more.  Situated  low  on  the  seaward 
slope  of  these  mountains,  Hallcrest  pro- 
duced one  of  the  very  finest  White  Ries- 
lings California  has  ever  known.  The 
Cabernet  Sauvignon  was  even  better, 
and  still  lingers  in  memory. 

The  list  of  mountain  men  goes  on: 
Dave  Bennion  of  Ridge 'Winery,  David 
Bruce,  Mount  Eden  Vineyards.  Known 
names  all.  The  latter  crowns  a  high  peak 
some  2,000  feet  above  the  town  of  Sara- 
toga. Much  lower,  but  only  a  westward 
hill-fold  away,  is  the  old  Masson  cha- 
teau. The  vines  atop  Mt.  Eden  once  be- 
longed to  Martin  Ray.  Thus  it  seems 
fitting  to  deal  in  depth  first  with  Mount 
Eden  Vineyards,  a  relatively  new  firm. 
And  timely,  too,  for  the  first  wine  they 
have  released  made  its  debut  this  year. 

A  Chardonnay  from  the  1972  vintage, 
this  is  certainly  one  of,  if  not  the  finest 
presently  available  in  America.  How- 
ever, it  is  only  die  second  most  expen- 
sive, so  Mount  Eden  tries  harder.  But 
seriously,  if  not  allowing  their  award- 
winning  label  to  grace  a  single  drop  of 
the  entire  1971  Chardonnay  vintage  - 
the  company's  firsl-because  they  did 
not  think  the  wine  quite  fine  enough  to 
merit  their  name,  means  trying  harder, 
Mount  Eden  Vineyards  is  most  assur- 
edly trying  hard.  The  wine  was  sold  in 
bulk  to  another  winery,  a  decision  that 
must  have  taken  great  courage  to  say 
nothing  of  die  financial  sacrifice.  That's 
dedication  to  a  quality  goal. 

Of  its  current  release,  1972  Char- 
donnay, Mount  Eden  has  every  right  to 
be  proud.  For  here  is  a  wine  of  extra- 
ordinary breeding  and  finesse,  amaz- 
ingly rich,  mouihfilling,  and  possessing 


.  an  almost  overwhelming  essence  of  vari- 
etal character.  Ami  no  wonder,  for  vines 
in  tli-J  rarefied  air  of  ilie  mountain  top 

(  bent  wiih  diftlculty  a  mere  one  ton  of 
f'J  P^'r  acre,  about  onc-fourtli  the 
■i^    yield  in  Napa  Valley. 

Altogether  Mount  Eden  has  in  pro- 
duction about  35  acres,  of  which  some 
twenty  are  planted  to  Cabernet  Sau- 
vignon  and  Pinot Noir; the  remainder  is 
Chardonnay.  The  Mount  Eden  proper- 
ties, composed  of  four  mountain  vine- 
yard ranches  and  the  small  winery,  were 
acquired  in  1970  from  Martin  Ray  by  a 
group  of  ten  cnophiles.  This  group  was 
later  expanded  to  a  genera!  partnership 
of  25  members,  which  included  Dr. 
Edward  Wawszkiewiez,  Ph.D.,  the  con- 
sulting enologist,  Dr.  Don  Alcott,  man- 
aging partner,  and  a  number  of  other 
professional  men  whose  expertise  in 
various  fields  (lawyers,  engineers,  etc.) 
proved  of  considerable  value  to  the 
young  firm.  Successful  working  alli- 
ances such  as  this  are  rare,  but  Mount 
Eden  has  shown  that  it  can  be  done. 

Last  summer  the  group  incorporated, 
and  now  plans  an  additional  20-25  acres 
of  vineyard  expansion,  a  good  portion 
of  which  likely  will  be  planted  to  Joh3n- 
nisberg  Riesling.  Two  experimental 
R>  gs  have  already  been  made,  pro- 
from  a  vineyard  test  plot  of  cut- 
tings enologist  Wawszkiewiez  (who  likes 
to  be  called  "Dr.  Ed,"  thank  heavens) 
brought  back  from  the  Geisenheim 
Institute  in  Germany.  There  a  study  has 
been  underway  for  several  years  to  de- 
termine which  of  the  multitude  of  Ries- 
ling clones  are  the  best.  "Dr.  Ed"  re- 
turned with  the  two  the  Institute  feels 
are  the  most  noble. 

This  past  summer  Mount  Eden  Vine- 
yards bottled  their  first  red  wine,  a  very' 
deeply  colored  Pinot  Noir  also  from  the 
1972  vintage.  Here  is  an  extremely  big 
wine  with  a  beautiful  nose  and  excellent 
varietal  character.  It  was  tasted  while 
still  in  wood  and  thus  highly  tannic,  but 
a  good  deal  of  this  was  undoubtedly 
removed  with  the  projected  egg-white 
fining  prior  to  bottling.  The  acid 
seemed  a  bit  low,  but  again,  this  will 
increase  and  the  wine  should  come  into 
fine  balance  with  bottle  age  of  which  at 
least  two  years 'will  be  required,  al- 
though the  wine  is  tc  be  released  in 
December,  some  in  magnums.  Such 
w£  .  nts,  however,  are  in  the  form  of 
n  W  ing,  for  even  while  still  in  barrel 
this  .vine  was  without  question  one  of 
the  finest  tasted  in  recent  years. 
Mount  Eden  made  another  wine  from 


the  Pinot  Noir  grape  in  1972  which  they 
called  "Vin  Gris."  This  was  very  un- 
usual, having  been  fermented  as  a  white 
wine  which  yielded  a  copper-like  true 
"partridge  eye"  color.  It  was  quite  soft, 
fresh,  of  neatly  perfect  balance,  unique 
in  taste  and  possessing  a  slight  petit- 
ionee. Whether  this  wine  will  or  c^i  be 
repeated,  remains  to  be  seen. 

Finally  we  come  to  Mount  Eden's 
Cabernet  Sauvignon,  a  barrel  sample 
having  been  tasted  of  the  1973  vintage 
which  had  yet  to  go  through  a  malo- 
lactic  fermentation.  Nevertheless,  it  was 
.  already  clear  that  this  will  be  a  big  Clar- 
et indeed,  closer  to  French  than  Cali- 
fornian  in  style  and  as  with  the  Pinot 
Noir,  extremely  complex.  It  shows 
every  indication  of  becoming  a  treasure. 

Aside  from  Mount  Eden's  remarkable 
wines  («?/,  on  ne  crache  pas  . .  .  here, 
one  does  not  spit),  the  firm  is  unusual  in 
that  it  employs  a  resident  winemaker  of 
the  fair  sex:  Ms.  Meredith  Edwards,  late 


of  the  University  of  California  at  Davis 
and  a  protegee  of  Dr.  Maynard  Amer- 
inc.  "Merry"  is  a  mountain  woman  .  .  . 
more  property  nowadays,  a  mountain 
"person,"  but  that  is  devoid  of  all  ro- 
mance. Also  a  Davis  graduate  but  in  viti- 
culture, is  Bill  Miller,  who  has  his  hands 
full  with  year-round  tending  of  the 
mountain's  vineyards.  These  vineyards 
often  float  like  islands  above  the  sea 
fogs  rolling  through  the  Santa  Clara 
Valley  far  below.  Consulting  enologist 
"Dr.  Ed"  is,  however,  the  most  colorful 
of  this  utterly  dedicated  band.  Over  a 
decade  ago  he  presented,  on  a  Berkeley 
FM  station,  the  first  winetasting  broad- 
casts ever  aired,  a  year-long  series  called 
"A  Matter  of  Taste."  In  1962  he  went 
on  to  some  practical  winemaking  ex- 
perience at  Louis  Latour's  Chateau 
Corton-Grancey  in  Aloxe-Corton, 
where  he  took  part  in  that  year's  vintage 
of  Corton-Charlemagne  and  of  Volnay. 
Don't  look  for  any  Mount  Eden  wines 


Opposite  page:  Fitting  is  done  by  hand,  end  evt 
Below:  The  view  from  Mount  Eden,  looking 
Santa  Clara  Valley  2,000  feet  below. 


ryone  pitches  in  at  bottling  lime. 

out  over  the  h'ghest  vineyard  down  to  the 
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Above:         fin<«  .  . .  mountain  man,  winenwker. 

OppoMie  p»g«  Cooperage  is  exclusively  French  oak.  This  hand  contains  an  experimental 
PimtNoL'  winch  Dr.  Bruce  has  reserved  far  himself, 

'  supermarket.  They  are  available 
c.^^rom  the  winery  nt  22,000  Mount 
Eden  Road,  Saratoga, California,  and  at 
some  half-dozen  wine  merchants  in  the 
San  Francisco  Bay  area.  Furthermore, 
only  200  cases  of  the  1972  Chardonnay 
were  made.  But  vintage  1973,  having 
been  larger,  provided  about  350  cases 
that  should  be  available  to  a  fortunate 
few  this  December.  Visitors,  inciden- 
tally, are  not  allowed  at  the  winery, 
mainly  because  the  "trail"  leading  up  to 
it  is  all  but  impassable  except  by  jeep. 

Dr.  Ed  WawszkiewiCz'  last  name 
means  "son  of  the  bearer  of  the  crown 
of  laurels."  He  is,  a  mountain  man  enti- 
tled to  wear  that  crown. 

*  *  * 
The  second  of  our  mountain  men 
with  whom  we  shall  deal  in  this  article  is 
David  Bruce,  who  owns  the  winery  of 
the  same  name  high,  in  the  heart  of  the 
Oiaine  d'Or-at  number  twenty-one 
thousand  four  hundred  and  thirty-nine 
Bear  Creek  Road  to  be  exact,  an  address 
which  gives  some  indication  of  just  how 
liigh  the  winery  is  above  the  village  of 
'  tos.  But  no  oxygen  is  required  to 
i  W'lliis  establishment  via  a  narrow, 
tiviiting,  more  or  less  paved  road  of 
naii pin  curves  and  hair-raising  drop- 
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offs,  open  all  year  except  after  storms. 
Both  road  and  views  are  breathtaking. 

David  Bruce  doesn't  much  care  if  the 
road  is  open  or  not.  He  has  little  time 
for  visitors  even  if  they  want  to  buy 
wine,  and  virtually  no  time  at  all  for 
those  who  do  not.  He's  busy.  For  wine- 
making  is  this  mountain  man's  four  day 
per  week  avocation,  while  the  remain- 
ing three  days  each  week  he  spends  at 
his  vocation.  Doctor  David  Bruce  is  a 
dermatologist  in  the  City  of  San  Jose. 
His  wines  soon  will  be  marketed  in  sev- 
eral states,  including  New  York. 

How  did  a  medical  man  happen  to 
first  climb  the  chain  of  gold?  By  acci- 
dent. The  story  goes  that  one  day  he 
was  in  the  Santa  Cruz  Mountains  help- 
ing with  the  search  for  a  lost  child,  when 
he  came  upon  a  vineyard  owned  by  Dan 
Wheeler,  a  winemakcr  near  the  settle- 
ment of  Soquct.  Hot  and  thirsty,  he 
called  at  the  vineyard  house  and  was 
given  a  glass  of  wine.  It  was  his  first,  as 
David  had  been  raised  by  a  family  of 
teetotalers.  "This  is  great  stuff!"  he  is 
reported  assaying.  "What  is  it  ?" 

Thus  it  was  that  David  Bruce  became 
introduced  to  wine.  "My  father  used  to 
drink  a  little  Port  before  dinner  'for  his 
eyes,'  I  understand,  but  I  never  saw  him 


do  it."  Soon  wine  was  David's  con- 
suming interest,  and  lie  found  interest 
in  consuming  it.  But  he  was  not  pleased 
with  all  that  he  tasted,  and  an  idea  be- 
gan to  germinate  that  perhaps  he  could 
make  his  own  wine;  wine  that  would  be 
great  like  some  he  had  tried,  yet  differ- 
ent, and  in  a  special  style  that  even  then 
was  developing  in  his  mind. 

David  Bruce  made  his  first  wine  in 
1959,  eleven  gallons  of  a  Concord  wine 
of  which  half  proved  so  intriguing  that 
it  fooled  one  very  knowledgeable  per- 
son into  thinking  it  was  a  Pinot  Noir! 
"The  other  half  was  really  bizarre," 
Bruce  says.  "1  still  trot  out  a  bit  of  it 
now  and  again  for  medicinal  purposes." 
The  difference  in  the  two  halves  was  the 
varying  malolactic  fermentations. 

His  initial  success  prompted  Bruce  to 
lift  his  eyes  toward  the  Oiaine  d'Or  for 
two  reasons:  it  was  near  his  medical 
practice,  and  it  was  an  area  already 
proven  to  be  "where  fine  wines  exist," 
as  Paul  Masson  once  eloquently  put  il. 
Moreover,  Bruce  had  been  very  im- 
pressed with  some  of  Mai  tin  Ray's 
wines  of  the  early  fifties,  particularly 
his  Pinot  Noir.  "Basically  I'm  a  Bur- 
gundy man,  1  guess, so  1  was  looking  for 
a  place  in  that  context,  and  one  where 
big  wines  could  be  made." 

It  took  David  Bruce  a  year  to  find  his 
own  link  in  the  chain  of  gold,  where  he 
cleared  the  land  by  hand,  his  hands, 
planted  twenty-five  acres  in  vineyards, 
and  buiJt  the  small  and  un-aesthctic  but 
practiced  35,000  gallon  capacity  con- 
crete block  winery  that  was  bonded  in 
1964.  Wines  that  in  gross  understate- 
ment miglu  be  classed  as  "unusual," 
have  been  forthcoming  ever  since. 

How  does  David  Bruce  characterize 
his  particular  brand  of  wincmaking 
which  produces  such  remarkably 
unique  wines?  "In  general,  1  look  at  a 
winery  as  a  place  where  you  only  make 
wines  worse.  They  come  at  a  certain 
quality  from  the  field  and  all  a  wine- 
maker  can  do  is  make,  them  into  a  lesser 
thing.  You  either  come  close  to  main- 
taining that  original  quality  or  you  do 
something  which  detracts  from  it.  1  try- 
Jo  do  as  little  to  them  as  I  can,  thus 
preserving  the  flavor  aspects, body,  and 
that  sort  of  thing.  I  try  to  make  as  full- 
flavored  and  heavy-bodied  a  wine  as 
possible,  as  much  as  they  can  hold." 

Bruce's  first  commercial  wine  was 
certainly  an  example  of  this  philoso- 
phy. It  was  a  white  Zinfandel  he  called 
"Blanc  de  Noir"  and  a  wine  that  would 
make  even  art  Indian  curry  back  down 


t  to  second  seat.  I  Ic  now  lias  another  such 
'  wine  in  the  works.  It  was  made  like  a 
white  win;  but  this  time  he  left  the 
Zinfandcl  grapes  on  their  skins  longer 
dv  fermentation  in  order  to  get  even 
body.  Consequently  it  will  be 
ta  i.  i  redder  than  a  ro><:.  "Trie  question 
is,  what  am  I  going  to  call  it?"  he  asks. 
The  white  Zinfandel  was  the  first  such 
produced  in  California,  one  might  as 
well  say  in  the  world,  and  made,  Bruce 
says,  "just  for.  the  hell  of  it." 

Virtually  all  the  David  Bruce  svines 
are  utterly  unique,  and  absolutely  defy 
description.  They  simply  must  be  tast- 
ed, and  hold  on  to  your  hat  when  you 
do.  Bruce  himself  has  this  to  say  of  his 
Chardonnay:  "Those  I've  made  here,  all 
aged  in  new  wood, -have  really  been  big 
and  rich.  I've  had  the  chance  to  taste  a 
few  others  that  I  thought  were  about 
the  same,  some  of  those  that  Louis 
LatOUl  made  for  example  were  im- 
mense wines,  and  had  the  same  remark- 
able nose  which  has  many  names  but 
really  cannot  be  characterized.  My  first 
Chardonnay  certainly  had  it.  We  finally 
decided  to  call  that  nose  similar  to 
burnt  squash.  I  mentioned  this  to  Mar- 
tin Ray  one  time  and  he  said  'Oh,  you 
mean  the  old  cow's  urine  nose.'  Every- 
or-  '  'S  a  different  description  for  this 
sL  bouquet  that  seems  to  be  in 
nearly  all  truly  big  Chardonnays,  and 
none  of  them  are  exactly  right.  The 
nose  apparently  comes  from  a  marriage 
of  this  grape  with  French  oak,  but  I 
think  there  is  a  third  factor  although 
I'm  not  quite  positive  what  it  is  at  this 
point.  I'm  working  on  it." 

David  Bruce  will  probably  find  the 
answer,  eventually,  for  the  nose  in  his 
incredible  Chardonnays;  wines  that  one 
either  instantly  loves  with  a  passion,  or 
hates  with  a  vengeance.  No  one  who  has 
ever  tasted  them  seems  undecided  on 
that  issue.  The  1971  Chardonnay  has  a 
nose  probably  best  (but  inadequately) 
described  as  a  concentrate  of  Chardon- 
nay. It  clearly  has  been  fermented  at  a 
higher  temperature  and  aged  longer  in 
wood  than  is  usual  in  California,  yield- 
ing a  wine  of  the  French  approach, 
which  is  to  say  less  fruit  and  more  bou- 
quet. The  finish  is  hard, high  in  acid  and 
tannin,  and  will  require  at  least  three 
more  years  of  mellowing  before  the  first 
bottle  should  be  uncorked.  And  talk 
ah  backbone,  this  wine  has  an  alco- 
1'^,  -tent  of  fifteen  percent!  The 
cok:  is  liquid  gold,  but  yet  not  quite. 
Almost  orange  in  cast,  but  not  quite 
that  either. 


In  recent  years  Bruce  has  been  makins 
what  he  calls  "Late  Harvest"  wines,  arid 
in  these  there  arc  some  genuine  sur- 
prises. Many  are  born  of  grapes  whose 
sugar  averages  27  degrees  brix  yet  with 
as  much  as  1.0  acid.  "I've  always 
thought  that  the  only  trouble  with  Zin- 
fandel was  that  it  had  no  snob  apses!.  I 
thought  it  would  be  fun  to  give  it  scrr.e. 
In  196S  I  bought  a  small  vineyard  just 
down  the  hill  and  let  the  grapes  mature 
to  what  I  thought  was  a  good  balance  of 
acid  and  sugar.  We  picked  them  just 
after  Thanksgiving  and  they  came  out  at 
14  percent  alcohol.  You  can't  pick  that 
late  very  often.  These  grapes  were  from 
very  old  vines,  and  they  made  quite  a 
wine,  all  right.  Since  then  I've  gotten 
into  the  late  harvest  wines  in  order  to 
complete  the  spectrum  so  that  I  can 
determine  where,  exactly,  1  want  to 
focus.  You  just  have  to  play  around 
with  the  full  spectrum  of  wine  styles  to 
find  out  where  you  want  to  be." 

That  the  risky  business  of  harvesting 
very  late  tends  to  produce  "quite  a 
wine,"  is  putting  it  mildly.  Take  the 
1969  David  Bruce  "Late  Harvest"  Zin- 
fandel. An  extremely  round,  fantastic- 
ally huge,  very  sweet  wine  containing 
two  percent  residual  sugar  as  fermenta- 
tion refused  to  go  beyond  17  1/2  de- 
grees alcohol.  It  has  to  a  slight  extent  an 
identifiable  nose  but  in  fact, is  closer  to 
an  imported  "vintage"  Port  than  any- 
thing else  and  might  even  fool  the  Por- 
tuguese. Some  of  David's  Zinfandels 
have  come  out  as  high  as  IS  1/2  per- 
cent! And  speaking  of  being  fooled, 
Bruce 's  1970  "Late  Harvest"  Grenache 
was  tasted  and  with  this  one,  nobody- 
could  possibly  guess  the  grape.  Another 
huge  wine  of  very  deep  color,  it  had  a 
unique  nose,  was  husky  and  tannic  yet 
with  some  fruitiness  showing  through, 
contained  no  less  than  fifteen  and  a  half 
percent  alcohol,  and  had  an  almost 
candy-like  taste.  A  rating?  How  can 
one  rate  such  a  wine,  or  the  Petite  Sirah 
from  the  same  year.  Black  in  color  with 
rather  a  "chocolate"  taste  as  Bruce  calls 
it,  this  Petite  Sirah  is  a  wine  one  might 
drink  a  quarter  century  from  now, 
though  it  might  still  be  a  bit  "young." 

But  what  of  the  Pinot  Noir  prospects 
that  first  lured  David  to  the  hill's:  "I 
think  this  area  is  going  to  make  truly 
great  Pinot  Noir.  It  is  clearly  the  tough- 
est grape  to  handle  and  you  have  to 
know  how  to  manage  it  as  it  is  not  the 
best  balanced  of  grapes.  You  must  be 
very  careful  in  picking  and  that  sort  of 
thing.  It's  quite  a  study  to  come  out 


with  a  good  Pinot,  but  obviously  it  can 
be  done,  it  has  been  done,  and  there  is 
no  reason  why  California  can't  do  it." 
One  wonders  what  the  David  Bruce 
version  will  ultimately  be.  Chances  are 
that  his  Pinot  Noir  will  carry  very  high 
alcohol,  for  David  feels  that  "the  alco- 
hol really  gets  behind  the  fruit  and  liter- 
ally pushes  it  out." 

Does  the  soil,  or  possibly  the  altitude, 
have  anything  to  do  with  the  astound- 
ing wines  now  being  wrung  in  concen- 
trated drops  from  the  mountain  do- 
mains of  Ridge  (see  Vintage  July  1973), 
David  Bruce,  and  Mount  Eden?  Bruce 
has  this  to  say.  "I  think  the  coolness, 
the  prolonged  maturation,  are  very  sig- 
nificant factors,  as  elsewhere  in  the 
world.  It's  known  that  the  greatest 
wines  always  come  from  areas  where 
maturation  is  marginal.  In  these  regions 
it  takes  a  long  time  to  get  the  sugar  lev- 
els you  want,  and  the  necessary  pro- 
longed aging  gives  tire  acid  and  •other 
essentials  time  to  come  out  with  a  big, 
well  balanced  wine.  The  paradox  is  that 
mountain  gri  pes  generally  produce  high 
alcohol  wines,  when  you'd  think  it 
would  be  the  averse.  But  being  cooler 
up  here,  one  teeds  to  ferment  longer 
and  so  fort'-  get  the  proper  balance 
and  this  creates  higher  alcohol  wines. 
The  coolness  also  does  a  great  deal 
toward  holding  high  acid  levels." 

Possibly  it  is  these  factors  that  ac- 
count for  the  gutsy  bigness  of  the  David 
Bruce  wines  and  at  the  same  time,  the 
majesty,  finesse,  and  delicacy  of  the 
Mount  Eden  efforts. 

Perhaps  it  is  something  else.  Could  it 
be  that  these  winemakers  are  closer  to 
God?  For  they  are  mountain  men  ...  a 
special  breed  who  witness  the  crisp 
crackle  of  spring,  endure  the  breathless 
warmth  of  silent  summer  nights,  and 
weather  the  icy  winter  gales  that  threat- 
en to  blow  them  from  their  peaks. 
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1972 

ESTATE  BOTTLED 


Produced  and  bottled  by  Gavilan  Vineyards.  Inc.,  Saratoqa,  California 
Alcohol  13.6%  by  volum.j  Net  contents  1  pint.  9.6~(luid  ounces 


ANNOUNCING  THE  FIRST  MOUNT  EDEN  VINEYARDS  WINE  TO  BE  RELEASED 

TO  THE  GENERAL  PUBLIC 


As  the  result  of  a  court  judgment  and  subsequent  sheriff's  and 
other  sales,  stewardship  of  four  of  the  five  vineyard  ranches 
developed  by  MARTIN  RAY  on  Mount  Eden,   in  Saratoga,  has  passed 
to  MOUNT  EDEN  VINEYARDS,  a  winegrowing  organization  having  no 
business  connection  with  Mr.  Ray  or  any  member  of  his  family, 
but  whose  goal   is  the  furtherance  of  the  tradition,  established 
with  these  vineyards,  of  the  growing  and  marketing  of  unblended 
varletals. 


c 


The  1972  MOUNT  EDEN  VINEYARDS  CHARDONNAY ,  now  ready  for  shipment 
(in  limited,  case-lot  quantities),   is  a  wine  almost  excessively 
opulent  in  its  expression  of  the  noble,  white,  Burgundian  grape 
and  is  the  first  wine  deemed  worthy  of  release  to  the  public 
under  the  MOUNT  EDEN  VINEYARDS  label.     The  opening  price  set  for 
it  is  $2')0  the  case,  plus  applicable  taxes  and  shipping  charges. 
Orders  are  now  being  accepted  at  the  winery,  22,000  Mount  Eden 
Road,.  Saratoga,  California  95070.     Tel.    (hOQ)  867-5783. 

We  gucwantee  the  soundness  and  authenticity  of  every  bottle  of 
MOUNT  EDEN  VINEYARDS  wine  as  it  leaves  the  winery. 

Edward  J.  Wawszk i ewi cz ,  Ph.  D. 
Partner  and  Consulting  Enologist 


3619  North  Wilton  Street 
Chicago,  Illinois  60613 
February  7,  1976 


Mr.  Rex  D.  Davis 
Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Dear  Mr.  Davis: 

It  is  my  understanding  that  you  have  tentatively  scheduled  public  hearings, 
on  the  general  subject  of  controlled  appellations  for  wines,  for  sometime 
in  April. 

As  you  see  from  the  enclosed  business  card,  I  am  a  chemist  by  profession. 

As  you  will  remember,  from  our  previous  correspondence,  I  am  also  a  serious 
wine  enthusiast. 

I  should  like  to  have  the  opportunity  to  testify  at  your  hearings  as  an  informed 
consumer  of  American  wines. 

Since  a  trip  to  Washington  to  this  end  would  be  very  inconvenient  for  me  I 
should  appreciate  it  very  much  if  you  could  please  arrange  to  have  hearings 
scheduled  also  here  in  Chicago. 


Yours  sincerely, 


William  H.  Beauman 


HHE  MAGAZINE  CHICAGO  LIVES  BY 


Rex  Davis,  Director 

BUREAU  OF  ALCOHOL,  TOBACCO  AND  FIREARMS 
Washington,  D.C.  20226 

Dear  Mr.  Davis: 

I  am  writing  to  express  my  interest  in  the  up-coming  hearings 
concerning  the  proposals  for  controlled  appellations  for  Amer- 
ican wines. 

I  understand  that  the  hearings  will  take  place  in  April  some- 
time in  Washington  and  in  San  Francisco. 

Ever  since  the  end  of  19?0,  I  have  "been  extremely  interested 
in  the  French  Appellation  d'Orlglne  system  of  controlling  place- 
names.     The  reasoning  behind  their  laws  seems  so  simple,  and 
yet  I  fear  the  wine  indust^v  of  this  country  is  having  trouble 
grasping  this  reasoning,  for  one  reason  or  the  other. 

My  opinions  on  this  subject  have  been  voiced  in  lectures,  panels, 
colleges  classes,  and  in  published  print  (see  enclosed  copy 
pf  an  article  that  I  wrote  for  this  magazine  in  September,  1975)* 
Wtt  seems  that  now  —while  we  are  again  getting  our  acts  to- 
gether about  prices,  planting,  marketing,  and  the  like  ■ —  is 
the  time  to  formulate  these  place-name  laws,  as  well  as  other 
regulations  that  might  make  for  qualitative  enhancement  of 
American  wines  for  home  consumption,  and,  inevitably,  foreign 
sale . 

I  would  be  willing  to  testify  at  the  up-coming  hearings,  speak- 
both  as  a  consumer  and  as  an  informed  writer  on  the  subject  who 
has  worked  the  vineyards  of  France ,  studied  the  laws  of  their 
country  and  ours,  and  wishes  to  have  a  meeting  of  the  collective 
mind. 

I  thank  you  for  your  time. 


PWFs  enclosure 
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by  Patrick  W.  Fegan 
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In  the  last  seven  years,  I  have  visited  many  of 
the  more  famous  wine  areas  both  here  and 
abroad,  making  notes,  comparing  and  con- 
trasting. I  have  studied  the  wine  regulations 
of  France,  Germany,  Italy,  Spain,  and 
Portugal,  as  well  as  those  of  (he  United 
States  —  California  in  particular.  In  the 
process,  I  found  amazing  and,  I  believe, 
qualitative  differences  between  the  laws  and 
practices  of  Europe,  especially  Prance,  and 
those  of  America,  especially  California.  I 
submit  that  our  laws  -  primarily  those 
regulating  the  production  and  labeling  of 
finer  varielals  —  are  not  aimed  at  achieving 
wines  of  the  highest  level  possible,  and  I 
present  some  examples  below. 

Yield  per  acre:  "Good,  not  great,  to  the 
last  drop"  —  The  French  have  long  known, 
even  before  the  Appelaiion  tfOrigine  Con- 
trotee  (AOC)  laws  went  into  effect,  that,  in 
the  majority  of  cases,  quality  in  wine  is  in  an 
inverse  relation  to  quantity,  and  they  have 
applied  this  knowledge  to  their  laws.  French 
law  implies,  for  example,  that  if  one  Caber- 
net Sauvignon  vine  bears  ten  bunches  of 
trapes,  while  another  bears  only  five  bunch- 
es, all  other  things  being  equal,  the  flavor  in 
the  grapes  of  the  latter  will  be  more  intense, 
more  concentrated  —  and  hence  more 
desirable  —  than  the  flavor  of  the  former. 
The  theory  makes  sense;  my  tasting  notes 
concur. 

The  basic  red  wine  under  AOC  regula- 
tion in  Bordeaux— appellation  Bordeaux 
comrolee  —  is  made  from  grapes  limited  in 
yield  to  about  533  gallons  an  acre.  This  wine 
does  not  generally  cost  more  than  S3  a  fifth 
in  Chicago.  California  wines  labeled  Caber- 
net Sauvignon  —  your  basic  Bordeaux  grape 
type  —  average  6-10  to  81)0  gallons  an  acre  in 
Napa,  with  yields  elsewhere  running  even 
higher.  These  wines  generally  start  at  S3  the 
filth,  climbing  to  S  I  2,  and  a  few  examples  go 
for  over  $30.  While  basic  Bordeaux  is  limited 
to  533  gallons  an  acre,  the  average  chateau- 
bottled  dappcliation  Pauillac  conirolcc  has 
a  fixed,  yield  limit  of  approximately  430 
gallons  per  acre.  And  some  of  the  finer 
chateaux  further  regulate  themselves  to  a 
much  smaller  crop  (Mouton-Rothschild.  for 
example,  yielded  slightly  more  than  90 
gallons  an  acre  in  1961).  This  practice  of  low 
yields  for  finer  wines  applies  to  most  of  the 
grapes  in  AOC  wines,  not  just  Bordeaux. 

Most  of  the  more  expensive  California 
wines  that  I  have  tasted  have  been  good  to 
ry  good,  /(//of  the  wines  from  California 
that  I  considered  outstanding  --  Mi.  Fdcn 
1972  Chardonnay,  Mayacamas  !97()Caber- 
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net  Sauvignon,  Chalonc  1973  Chardonnay, 
Ikaulicu's  Private  Reserve  1970  Cabernet 
Sauvignon,  among  a  few  others  —  were  the 
results  of  yields  averaging  under  300  gallons 
an  acre.  I  don't  believe  this  is  coincidental. 

Specified  vineyard  sites  -  In  Europe, 
most  wincmakers  realize  that  certain  well- 
defined  regions  are  better  suited  for  planting 
and  developing  certain  grape  types  than 
other  regions.  Cabernets  do  better  in 
Bordeaux  than  in  Burgundy.  Again,  this 
knowledge  has  been  incorporated  into  the 
law.  If  a  label  says  appellation  Bordeaux 
contralee,  only  the  juice  of  certain  grapes  is 
allowed  to  be  made  into  the  wine  in  that  bot- 
tle, recent  scandals  notwithstanding. 

In  California,  the  vineyardist  and  the 
wincmakcr  are  slowly  moving  in  this  same 
direction.  John  Parducci,  of  Parducci 
Vineyards  in  Mendocino  County,  has  long 
argued  in  behalf  of  this  practice,  and  has  ap- 
plied his  thoughts  to  his  labels.  And  some 
wineries  -  Ridge,  licit/,  Dry  Creek,  and 
others  —  sometimes  state  specifically  the  ex- 
act vineyard  plot  from  which  they  harvested 
their  grapes. 

Percentage  of  the  varietal  (or)  "51-49  or 
fieri!"  —  In  Alsace,  France,  a  varic tally 
labeled  wine  must  be  100  percent  of  the 
named  grape;  in  the  rest  of  France,  the 
minimum  figure  is  closer  to  85  percent.  In 
Germany,  the  minimum  figure  is  75  percent; 
w  hile  in  Australia  the  figure  is  a  stringent  100 
percent.  In  America,  the  minimum  per- 
centage for  varietally-labeled  wines  is  a  dis- 
mal 5 1  percent. 


Simply  staled,  most  finer  varietals  are 
hard  put  to  retain  their  individuality  when 
diluted  to  the  degree  many  wineries  practice. 
Two  prime  examples  are  the  Chardonnav 
and  the  Pinot  Noir.  Pure  examples  of  both 
these  wines  display  unique  aromas  a:>  I 
flavors  that  would  be  masked  by  the  addition 
of  even  the  smallest  percentage  of  another 
variety.  I  wonder  what  the  reaction  in  the 
market  place  would  be  if  our  pure  beef  could 
be  51  percent  cow  and  49  percent  goat. 

I  say  raise  the  minimum  to  at  least  75 
percent  lor  all  varielals.  and  higher  if  objec- 
tive research  proves  the  need.  "Hut  we  are 
artists,"  cry  the  winemakers.  "We  cannot  be 
bound  by  such  restrictions."  Perhaps,  but 
then  why  not  accede  to  artistic  (reedomsand 
place  no  minimum  whatsoever?  Why  not 
"Johannisbcrg  Riesling"  made  from  1 
percent  JR  and  99  percent  Chenin  Blanc? 
Absurd?  Maybe.  I  believe  the  wincmaker  is 
an  artist  to  I  he  degree  that  he  can  coax  the 
best  possible  results  from  the  fruit:  in  this 
area  he  is  granted  great  latitude.  But  if  the 
wincmaker  decides  to  use  a  60-40  Cabernet 
Sauvignon-Zinfandcl  blend,  and  he  is  as 
proud  of  his  product  as  any  true  artist,  why 
does  he  not  label  his  wine  "Cabernet 
Sauvignon-Zinfandcl,  a  blend"  or  words  to 
that  effect? Often  it  is  because  the  wincmaker 
is  afraid  that  his  honesty  might  not  keep  the 
cash  coming  in.  Other  times  it  is  because  he 
does  not  care. 

Determination  of  Age  —  How  many 
limes  have  you  purchased  a  bottle  of  non- 
vintage  domestic  wine  that  was  "off  or  over 
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'Nothing  happens 

until  a  sal e  is 

made . .  .  you  can  have  a 
factory  but  if  you  don't  have 
people  communicating  and 
persuading  —  it's  pointless. 
This  year,  we'll  have  20  or 
more  men  in  the  Dale  Car- 
negie Course''  ,  _  ..  ,  , 
Alan  Canfield 

Canfield  Beverages 

Find  out  why  mote  Chicago  com- 
panies are  involved  in  Dale  Carnegie 
programs 

DALE  CARNEGIE 

COURSES*  piesenied  by 

Claude  fi  nvcn  &  Assoc.  Inc. 
1 107  S  Manr  neim.  Weslchesler.  Ill 
345-9400 
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*•»    Repotting  Strvlce 

House  Cells 

Indoor  Landscaping 

Mori  4  Tnurs  12  9 
lues  f  ii.  Sal  10  30-6 
Sun  12  4.  Closi-d  Wed 


H1  GIFTS 


..  2521  W.  Devon   Chkcngo  60659     338-5264  .,• 


Opening  August 'S  I  st 
Grand  Opening  Special 

'20%  off  on  any  of  our  fine 
clocks     Scpi,  16th,  1975 
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the  hill  —  off-color  in  appearance,  sherry- 
likc  in  smell,  Hat  and  watery  in  taste? 
Chances  arc  thai  that  particular  bottle  was 
not  rotated  to  the  front  when  the  new  ship- 
ment arrived.  If  it  was  kept  in  a  bin,  it  was 
probably  left  on  the  bottom,  while  the  new 
boiiles,  younger  and  fresher,  were  piled  on 
top.  Hut,  you  say,  that  is  the  retailer's  fault; 
he  should  have  properly  rotated  his  stock, 
t  rue  enough,  but  why  can't  the  winemaker 
and/or  bottler  print  the  dale  of  bottling  on 
the  label  to  give  the  consumer  a  rough  guide 
to  its  age?  There  are  numerous  codes  printed 
on  the  back  and  front  labels  of  many  domes- 
lie  wines.  Hut  in  order  to  interpret  them,  one 
must  have  special  "decoders",  These 
decoders  are  usually  available  to  winery 
representatives  or  other  chosen  few.  Instead 
of  all  this  "privileged  information,"  let's  have 
some  everyday  Arabic  numerals  on  the  label, 
giving  us  some  indication  of  how  old  the 
wine  is.  Some  domestic  un-vintaged  wines 
tio  give  some  indication  of  their  age.  At  the 
base  of  many  bottles,  embossed  in  the  glass, 
are  the  final  two  digits  of  the  year  in  which 
the  glass  was  blown.  In  most  cases,  the  wine 
therein  was  bottled  within  the  year  of  the 
fabrication  of  the  bottle. 

Generic  terminologies  —  In  short, 
change  the  labeling  practices  for  everyday 
wines,  (iod  bless  Joe  Concannon  for  his 
"Red  Dinner  Wine"  and  "White  Dinner 
Wine";  hats  off  to  the  Oakville  people  for 
their  "Our  House  Red"  and  "Our  House 
White".  Let's  leave  the  "C'hablis"  and  the 
"Khines"  and  the  "Burgundies"  and  the 
"Clarets"  to  the  Europeans.  We  have  been 
Amei  icans  for  200  years;  surely  we  can  think 
of  more  original  names. 

Miscellaneous;  and  why  label  restrictions 
could  be  tightened  -  The  two  labels  below 
are  quite  in  older  and  break  no  established 
laws.  Both,  however,  are  misleading. 
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POUILLY-FUME 

(SAUVIGNON  bLANC) 
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In  the  first  example,  we  have  the  label  of 
a  domestic  wine  named  after  a  specilic 
French  wine  from  a  specific  region  in  France 
—  I'ouill)'  f  ume.  It  so  happens  that,  years 
ago.  the  Federal  government  proscribed  for 
use  on  domestic  labels  such  names  as  "C'h. 
Margaux,  C'h.  I  alite,  Aloxe-Corton,  Bean- 
jolais,  Vouway".  and  the  like.  Why?  Well, 
the  French  lobbyists  persuaded  the  Ameri- 


CRAFT  OF  COOKING 

Cook  it  all  better 

The  secrets  of  Oriental,  Middle  East, 

French  and  Italian  Cooking. 
Rcvcilod  in  5  weekday  evening  classes 
$-15.00,  including  dinners. 
Davitl  Novick  924-2H10 


Right  from  this 

special  faucet... 
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Have  water  as  clean, 
bright,  delicious  as  in 
bottles  at  less  cost. 

CONTROLS  CONTAMINANTS  — Culligan's 
new  Ac|ua-Cleer'w  drinking  water  publica- 
tion system  controls  most  undesirable  im- 
purities by  combining  pretested  purification 
method?;.  It's  not  like  soltening,  simple  fil- 
tration, or  any  ol  the  typical  methods  ol 
treating  water.  Perfected  for  hospitals  and 
laboratories,  now  simplified  for  home  use. 

HAVE  ALL  YOU  NEED— Right  from  the  spe- 
cial Aqua-Cleer  laucet.  you  can  have  abun-. 
danl  delicious  tasting  water  for  diinking, 
cooking,  beverages,  instant  foods,  and 
juices.  And  it's  more  convenient,  more 
economical  than  from  bottles. 

SIMPLE  CONNECTION—  iiiiTcp 
The  compact  system  is  in-  UKINMNu  WftltK 
stalled  out  of  sight-under  SYSTEMS 
the  sink  or  other  suitable   cpnM  Tift 
location.  No  electrical  'p"  month 

connection  needed. 

j 70  onnc  Culligan  of  Greater  Chicago 
4/0-v)3U0     Lincolnwood.IL  60645 
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Elegant  Residence 
in  a  4'/2-Acre  Beautifully 
Landscaped  Setting 

...  in  one  of  Chicago's  most  presti- 
gious suburban  communities.  Oak 
Brook. 

This  beautiful  modified  Greek  Re- 
vival-style brick  residence,  with  ten 
rooms,  six-and-one-half  baths  and 
complete  privacy,  was  designed  by 
the  noted  architect  John  C.  Volk 
for  an  executive  with  a  hospitable 
lifestyle  and  a  flair  for  entertaining. 
The  fir  paneled  living  room  with 
12'/2-foot  ceiling  opens  through  slid- 
ing glass  doors  to  a  glass-walled 
loggia,  which  in  turn  opens  to  a 
patio,  large  heated  swimming  pool 
and  cabana  in  a  lovely  gardened  set- 
ting. Sliding  glass  door  opens  the 
ining  room  to  a  mahogany-paneled 
tar  and  barbecue  room.  Luxurious 
master  suite  includes  a  study,  a  24'x 
18'  bedroom  and  two  baths.  All  ser- 
vice and  utility  appointments  are  of 
the  finest  —  central  heating/air  con- 
ditioning, central  music  system  and 
security  alarm  system. 

Illustrated  brochure  C-75346  avail- 
able on  request. 

Previews  inc. 

222  So.  Riverside  PI.i/j 
Chicago,  Illinois  60606 
Phone:  (3I2)  6-18  0313 

New  York  -  Boston    Washington,  D  C.    Warrenton.  V». 
P«lm  Beach  ■  Chicago  •  Denver    Loi  Angelas  Scomdala 
Son  f  ranoico  ■  and  representatives  in  Europe  and 
the  Middla  East. 


you  can 
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can  legislators,  wim  just  cause,  mat  such 
names  could  not  be  used  to  denote  any  wines 
other  than  those  actually  produced  at  Ch. 
Murgaux,  C'h.  I.aftte,  etc.  The  climates  were 
different,  the  soil  structures  were  different, 
methods  of  agriculture  were  different,  and 
even  the  grape  types,  in  many  instances,  were 
different  from  those  used  in  France.  More 
than  fifty  such  wine  names  were  banned  by 
our  laws.  Pouilly  Fume  somehow  got  lost  in 
the  shuffle  and  was  not  forbidden.  This 
particular  winery  took  advantage  of  the 
loophole;  we  see  the  result.  As  I  noted  in  my 
article  on  Pouilly  Fumes  several  issues  ago, 
the  Charles  Krug  version  was  eminently 
drinkable.  Hut  to  call  it  Pouilly  Fume  is 
misleading  at  best.  As  I  also  noted  in  that 
article,  the  Krug  people  have  since 
terminated  that  particular  label. 


TABLE  MOUNTAIN 
VINEYARDS 


1973 
CALIFORNIA 
ZINFANDEL 


more  to  great  cooking  than  just 
a  great  recipe,  yon  'II  be  glad  there  is 


The  second  label  is  more  subtle,  and, 
because  of  this,  perhaps  even  more 
misleading.  "Table  Mountain"  is  a  specific 
area  located  within  the  city  limits  of 
Saratoga,  California.  This  particular  plot  of 
land  has  a  reputation  for  producing  finer 
varietal  grapes  and  is  so  recognized.  The 
terminology  employed  —  California  Zin- 
fandel  -—  is  well  within  legal  bounds.  Hut  the 
effect  of  the  label,  associating  the  wine  with 
this  plot  of  land  with  a  high  reputation  — 
Table  Mountain  —  is  misleading,  because,  in 
fact,  the  grapes  for  this  wine  came  from 
another,  less  highly  reputed  region.  It  is  tan- 
tamount lo  labeling  a  wine  "Napa  Valley 
Vineyards  California  Pinot  Noir",  when  the 
Pinol  Noir  in  the  bottle  never  saw  Napa 
Valley. 

I  do  not  intend,  by  these  statements,  to 
denigrate  the  entire  California  wine  in- 
dustry I  have  great  respect  for  the  zeal  of  the 
winemakcrs  that  I  have  known,  admiration 
for  the  technological  advances  initiated  in 
California,  and  strong  belief  in  its  potential 
as  a  line  winemaking  area.  I  also  believe  in 
the  natural  propensity  of  people  to  try  lo  do 
things  the  easy  way.  Thai's  why  we  have 
laws;  and  that's  why  I  believe  we  need  better 
laws  regulating  the  United  Slates  wine  in- 
dustry, ' 


There  you  will  find  everything  for 
preparing  and  serving  great  gourmet 

meals.  Slop  into  the  most  unique 
cookware  store  in  the  Untied  States. 
Choose  from  the  finest  in  acces- 
sories from  around  the  world  - 
Le  Crcusel,  Cuisinart,  Melior, 
Braun,  many  others.  And  that's 
just  some  of  what's  always  cooking 
at  Culinarion. 


Every  cook  has  a  secret. 
Make  yours  Culinarion 
113  East  Oak  Street,  Chicago  6061 1 
(312)  266-7840 
aussi  Paris  &  Lyon  France 


6  N.  Michigan  Ave. 
Suite  809     Chicago  236-4454 


EXPRESS 
YOURSELF!!! 

Uniquely  designed 
T-shirts  individually 
handpamled  450 
designs  to  choose 
from.  It  fits  tike  a 
dream,  it  goes  with 
everything  you 
have.  Comes  in  33 
great  colors. 
Available  in  small, 
medium  and  large. 

$7.95 

Designs 
By  Hafhan 


Come  to  St.  Thomas. 
You'll  love 
our  nutty  hotel. 

liklc-uut  itn a  white  san«Jv  hcavft.  Where 
life  is casual.  Anil  \ou'l!  live  in  hjihinn  suits 
or  lc vs. 

•  <*ifi  of  S  fifths  of  duiv-frce  lujuor  ' 
iScoU  h.  M\c.  Vodka  Gift,  Kuml 

•  I  ice  Minvi  cot  V I. ill  cruise  on  »iuf 
42'caiamaran  sail  boat 

•  I  roe  snoilvi-lint*  instructions 

•  A  C  io<un\  Anh  rcfrftterator 

•  Private  pa!m 

(■or  information  and  brochure  write: 
Virgin  Island  Resorts.  Dcpt  CH2  Cittenwich 
Pla/a  ( ireenwieh.  C«HNt.  IK>rt.U> 

bXiiecmber 

Will  Si  Itonji  US  vu^m  Islands 
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NAPA  VALLEY  VINTNERS 


A  Rfoior.al  Assscietior.  sj  IVirti  Cwirs 


NAPA  COUNTY.  CALIFORNIA 


Box  \/,\.  Si.  Helens,  Cilij:rr.U  ycyj-i 
February  1". 


Rex  D.  Davis 

Director,  Bureau  of  Alcohol,  Tobaccc  3-  Firearms 
Washington,  D.  C. 

Dear  Vx .  Davis: 

The  Eapa  Valley  Vintners  E-ree  td-th  the  3ureau  of  Alcohol, 
Tobacco  and  Firearms  that  appellations  other  than  state  or 
county  are  often  ill-defined  and  that  a  systematic  procedure 
should  be  established  by  which  currently-  used  appellations 
can  be  delineated  and  future  ones  err.  be  crested. 

We  do,  however,  feel  that  the  3.V7F  should  retain  the 
responsibility  for  processing  and  granting  appellations 
other  than  state  or  county.    We  dc  not  agree  v.-ith  the  Bureau 
that  it  does  not  have  sufficient  facts  on  Kins  growing  areas 
within  each  and  every  state  to  rake  informed  decisions.  First, 
the  Bureau  has,  for  all  practical  purposes ,  been  the  sole  agency 
under  which  the  wine  industry  has  operated  since  repeal,  soma 
forty  years.    It  has  local  and  regional  personnel  that  are 
just  as,  if  not  more  familiar  with  the  various  local  wine 
growing  areas  as  any  other  federal  or  state  agency.  Secondly, 
by  retaining  the  responsibility,  the  criteria  and  procedures 
for  granting  appellations  vrill  be  uniform  for  all  states  so 
that  all  rights  and  interests  are  treated  equally.  Thirdly, 
the  various  states  ray  or  nay  not  accept  this  responsibility , 
especially  in  a  timely  sense.    Certainly  it  is  very  unlikely 
that  the  various  states  will  adopt  similar  criteria  and 
procedures  for  processing  appellations  thereby  adding  ambiguity 
in  the  eyes  of  the  consumer  and  possibly  unfair  advantages 
to  certain  growers  or  wineries •    lastly,  uniformity  of 
appellation  criteria  would  be  greatly  desireable  in  exporting 
wine  to  other  states  and  foreign  countries. 


V'e  thank  the  Bureau  fi 
ratter  in  San  Francisco.  ' 
this  hearing  at  which  time 


or  setting  a  hearing  date  on  this 
'■'e  plan  zo  be  represented  at 
ve  can  further  express  our  views 


Sincerely  yours, 


ia.Pl  VAIIST  TOOTH'S 


1 


WW  napa  county 


BOARD  OF  SUPERVISORS 


FLORENCE  VV.  CUNNY 
CLERK  OF  THE  BOARD 


F'.O.  L'OX  380 

NAPA.  CALIFORNIA  94553 


February  23,  1976 


ilk 


/•••:/•' 


ft  '  r  f  S^/*s>S 

7/ 


Rex  D.   Davis,  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Department  of  Treasury 
Treasury  Building 
Washington,  D.  C.  20226 

Dear  Director  Davis: 


The  Napa  County  Board  of  Supervisors, 
at  its  meeting  of  February  17,  1976,  adopted 
Resolution  No.   76.22  encouraging     the  Federal 
Bureau  of  Alcohol,  Tobacco  and  Firearms  to 
continue  its  function  of  controlling  domestic 
wine  appellations  of  origin  and  to  retain 
final  appellation  authority. 

Enclosed  for  your  consideration  is  a 
copy  of  that  resolution. 

Sincerely, 


Agnes  Del  Zompo 
Clerk  of  the  Board 


Enclosure 


*  i/fi 
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VMS.  GltW  SIMMS 


EUGENE  M.  NORRISS 


Filed    FEB  17  1976 

FLORENCE  W.  CUNNY 

RESOLUTION  NO.  76-22 

  By  FEB17  1975 


Clerk  of  the  Board 
RESOLUTION  OF  THE  BOARD  OF  SUPERVISORS  OF  : 
THE  COUNTY  Or   NAPA,    STATE  OF  CALIFORNIA, 
CONCERNING  DOMESTIC  WINE  APPELLATION  OF 
ORIGIN  CONTROLS 


WHEREAS,  this  Board  of  Supervisors  recognizes  the  vital 
importance  of  the  local  wine  industry  to  the  economy  of  the  entire 
County  of  Napa;  and 

WHEREAS,  the  Napa  Valley  enjoys  world  renown  as  one  of  the 
truly  great  wine  producing  regions;  and 

WHEREAS,  this  Board  of  Supervisors  favors  the  concept  that 
wine  consumers  be  afforded  full  knowledge  relative  to  their  pur- 
chases; and 

WHEREAS,  this  Board  of  Supervisors  recognizes  and  endorses 
the  long-standing  expertise  and  efficiency  of  the  Federal  Bureau 
of  Alcohol,  Tobacco  and  Firearms   (BATF)  in  regulating  domestic  wine 
appellations  of  origin;  and 

WHEREAS,  this  Board  also  favors  the  concept  that  local 
government  and  the  local  community  should  be  permitted  direct  and 
significant  involvement  in  decisions  concerning  matters  of  appel- 
lation of  origin; 

NOW,  THEREFORE,  BE  IT  RESOLVED  by  the  Board  of  Supervisors 
of  the  County  of  Napa  that  this  Board  does  urge  the  Federal  Bureau 
of  Alcohol,  Tobacco  and  Firearms   (BATF)  to  continue  in  its  tradi- 
tional function  of  control! ing  domestic  wine  appellations  of  origin 
and  that  "BATF"  retain  final  appellations  authority. 

BE  IT  FURTHER  RESOLVED  that  this  Board  does  strongly 
encourage  the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  to 
initiate  and  henceforth  apply  the  process  whereby  domestic  wine 
appellations  of  origin  be  established  and  protected  following  the 


c 
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advice  of  local  communities  and  industries;  and 

BE  IT  FURTHER  RESOLVED  that  this  Board  does  recommend 

domestic  wine  appellations  be  sufficiently  precise  as  to  permit 

the  wine  consumer  to  have  full  confidence  in  the  origin  of  his 

wine  purchases . 

The  foregoing  resolution  was  duly  and  regularly  adopted 

by  the  Board  of  Supervisors  of  the  County  of  Napa,  State  of 

California,  at  regular  meeting  held  on  the    .17th  day  of  February, 

19  76,  by  the  following  vote: 

AYES:     SUPERVISORS  MARTZ,  CHAPMAN,  KORRISS,  SIMMS  AND 

TUTEUR 


NOES:     SUPERVISORS  NONE 


ABSENT:     SUPERVISORS  NOI'TE 


ATTEST:  ■ 
FLORENCE  VI.  CUNNY,  County  Clerk 

#       Clerk  oj^  thr/'Board 
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Phone  707-944-8311 


707-226-607-1 


February  26,  1^76 


I'ir.  Ken  D.  Davis,  Director 
Bureau  of  Alcohol,  Tobacv.0  c:  PirearKS 
Department  of  the  Treasury 
ifeshington,  D.C.  20226 

Gentlemen: 

The  Kapa  Valley  Or  ape  Grov/ers  Association  requests  that  27C7R 
Part  It,  Labeling  a"d  Advertising  of  Wine  Regulations  be  amended  in 
Section  It. 10  Meaning  of  Terms  and  Sect:  on  lu2$  Appellation  cf  Origin. 
Vie  make  this  petition  in  response  to  the  "bureau's  long  end  effective 
service  in  administering  wine  labeling  affairs  for  the  consider  in- 
terest arid  in  response  to  the  Bureau's  call  for  efficient  local  ad- 
vice on  the  definition  of  geographic  appellations  of  origin  and  viti- 
culture! areas. 

Specifically  we  propose  the  f oiler, ring: 

U,10     Meaning  of  Terms 

(p)    Appellation  of  origin*    Means  (a)  for  domestic  vines: 
(l)  the  tlnited  States;    (Tj  a  State;    (3)  a  county;    (ii)  a 
region  or  place  uithin  a  State  precisely  defined  by  geographical 
boundaries  and  formally  established  by  the  Bureau  cf  Alcohol, 
Tobacco  and  Firearms  for  the  purpose  of  growing  fruit  or  other 
agricultural  products  used  in  the  production  of  wine;  or  (b) 
for  foreign  nine:    (1)  a  country;    (2)  a  State,  province  or 
similar  subdivision  of  a  country;  or    (3)  an  area  or  region 
vnLthin  a  country  recoj  nisei  by  that  country  for  the  purpose  of 
growing  fruit  or  other  agricultural  products  used  in  the  pro- 
duction of  vine* 


J2^ 


(q)    Viticultural  area.    Means    (a)  for  domestic  wines    (1)  a 
Six  to j    (2)  a  county;  or    (3)  a  region  or  place  within  a  a  bate 
precisely  defined  by  geographical  boundaries  and  formally  estab- 
lished by  the  3ureau  of  Alcohol,  Tobacco  ar.c  "'i  rearms  for  the  pur- 
pose of  growing  fruit  or  other  agricultural  products  used  in  the 
production  of  wine;  or    (b)  .for  forei  n  wine:    (1)  a  State,  pro- 
vince or  sirdlar  subdivision  of  a  country;  or    (2)  an  area  or 
region  within  a  country  recognizee,  by  that  country  for  the  purpose 
of  growing  fruit  or  other  agricultural  products  used  in  the  pro- 
duction of  wine. 


Ju25     Appellation  of  Origin 

(c)    A  place  or  region  within  a  State  (It.  10  (p)  (lt)0  shall  be 
entitled  to  on  appellation  of  origin  and  shall  be  designated  a 
viticultural  area  (L.10  (q)  (3))  if  (l)  its  nane  is  historically 
known  and  in  local,  loyal  aid  constant  usage;    (2)  its  boundaries 
follow  natural  geographic  boundaries  which  outline  similar  growing 
conditions  in  the  subject  viticultural  area;     (3)  its  boundaries 
include  at  least  one  (l)  bended  winery;    (h)  its  establishment  is 
in  the  consumer's  interest;    (5)  at  least  31;  i  of  the  vineyard  par- 
cel owners  of  the  next  largest  political  subdivision  which  in- 
cludes the  subject  place  or  region  petition  for  the  appellation; 
(6)  at  least  $1%  of  the  bonded  winery  ev.T.ers  located  in  the  next 
largest  political  subdivision  which  includes  the  subject  place  or 
region  petition  tor  the  appellation. 

In  our  view  no  committee  or  body  outside  the  local  county  should 
be  allowed  the  opportunity  to  filter  and  harass  the  local  community's 
communication  to  the  vine  consumer  in  the  natter  of  defining  the  local 
growing  area.    If  seme  monitoring  council  is  required  it  must  be  at 
the  individual  county  level , 

This  proposal  would  most  importantly  insure  that  the  local  geo- 
graphic growing  community  determine  and  communicate  its  own  dimensions 
to  the  bureau.    Consigner  interests  and  local  community  interests  must 
take  precedence  over  the  possible  political  expediency  and  bureau- 
cratic efficiency  that  might  be  claimed  for  a  convenient  state  com- 
mittee* 


-  $  - 


Our  intent  is  to  enher.ce  the  bureau's  ability  to  insure  that  vine 
cor.sunsro  =-ct  the  real,  full  and  straight  story  iron:  the  local  appel- 
lation growing  area  unfilteroc  msu  free  of  the  poli  bical  influence  of 
intervening  stat3  or  regicr-al  agencies  or  ecnyittees.    The  priasry 
interest  of  a  state  conunittc-j  of  convenience  is  neither  constissor  pro- 
tection as  is  JiVEPt's  nor  tin  local  cotnsainity  whose  wine  quality  and 
personality  the  wine  label  is  intended  to  corsKunicate.    The  existence 
of  a  state  body  would  further,  at  some  expense,  relieve  neither  the 
PAT?  or  the  local  corxnunity  of  its  responsibility  nor  would  it  ap- 
preciably lessen  cither's  -rorkloan, 

Andrew  J-teckstoffer,  our  Appellation  Chairman  will  telephone  yen 
or  the  staif f  member  you  advise  in  the  next  fexv  days  to  discuss  this 
prooosal  in  greater  detail.    .;e  very  much  appreciate  your  early  com- 
ments on  this  proposal.  r. 


John  v.  '.£refe*henj 
Presiacrro 

M?k  VAi.Lii'  GHAFE  GRCtifiltS  ASSOC. 
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Director 

3ureau  of  Alcohol,  tobacco,  and  P3 reartts 
Washington,  D.C.  2022* 

Gentlemen: 

Subject:  Estate  Bottling  --e vised  -le relation 

At  the  Ohio  Grape  "Vine  Short  .ours?  ir  2olumbu3,  Chio,  yesterday 
we  learned  of  the  proposed  " .-.state  bottling"  label  revision  re- 
gulation. 

As  proposed,  it  is  our  understanding  that  only  grape  wines  will 
be  oertnitted  to  be  called  "Hstate  3ottledM. 


We  would  like  to  suggest  that  The  reflation  appl; 
fron  which  wines  may  be  made,  as  v-ell  as  grapes, 
estate  bottle  cherry  wine  sin 
farm  at  the  winery  site. 


to  a  1 1  fruits 


ntly 


we  srrov/  our  own  cnernes  on  oui 


Please  consider  this  letter  as  a  part 
f o r  the  Estate  3 o 1 1 1  i n rr  r a  v i  s i on. 


tiraony 


ITtf/d; 


ia.r.  Vtclsch,  President  (cU-^--) 


/ 
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Mr.  Davis: 

I  am  told  that  hearings  are  underway  in  Washington  concerning  wine  label  laws.  This  is  a  subject 
of  great  interest  to  me  as  a  wine  retailer  and  writer.  I  would  appreciate  notification  of  the  nature 
of  your  hearings  and  scheduled  locations  with  times,  especially  if  any  are  planned  in  Chicago. 


Craig  Goldwyn 
29  Feb.  76 

Wine  consultant 
Foremost  Liquors 
5236  W.  Touhy  Ave. 
Skokie,  Illinois  G0C76 

312-C79-283G 


Gentleman: 


Zarch  1,  19>6 


According  to  a  public  alien  which  naa  come  to  ay  attention,  you 
have  called  for  comment  on  the  nror-.oz.--fi  requirement  of  precise 
definition  of  geographic  labels  for  fines,  and  will  hold  a  hearing 
in  San  :'r<.mcioco  in  April. 

Let  not  my  vise  of  a  card  minimise  the  importance  1  attach  to  this 
subject  l;i3A'i'iyi5LY.    I  strenuously  object  to  any  purveyor  of 
alcoholic  beverages  pretending  that  his  product,  or  any  handling 
of  3 1  is  "in  the  interest  of  the  consumer."  —  The  Sana  (Calif*] 
Co,  Grape  Growers  Assn.  president,  John  "refethen,  has  said  regard' 
ing  wins  geographical  appellation  areas,  'The  3AT?  "'ill  make  the 
final  decision  in  the  interest  of  the  consumer  in  any  case." 

If  » the  regulations  proposed  really- tcTp  the  consumer,  by  that  very 
fact  they  must  include  not  only  a  statement  cf  contents  but  also 
a  prominent  warning  that  the  alcohol  in  the  drink  is  a  dangerous 
drug*    If  they  wish  to  add  the  geographical  location  at  which  this 
killer  is  produced;  it  would  seem  ths  least  of  the  problems  caused 


Donald  R.  Royce 

Office  of  the  Regional  Director 

Bureau  of  Alcohol ,  Tobacco,  and  Firearms 

Washington,  D.C.  20226 

Dear  Nr.  Royce: 

This  has  reference  to  our  telephone  conversation  of  the  19th  of  last  month 
on  the  subject  of  hearings  to  determine  the  granting  of  place-names  to  cer- 
tain viticultural  areas  as  well  as  to  delineate  officially  the  boundaries  of 
others.     You  requested  that  I  send  you  my  thoughts  on  these  matters  before 
the  hearings,  which,  incidentally ,  I  definitely  plan  to  attend  and  address. 
I  have  been  thinking  about  the  whole  question  of  governmental ,  that  is,  nation- 
al regulation  of  America' s  wines  ctnd  spirits.     I  should  appreciate  your  com- 
ments about  my  thoughts,  which  follow. 

I  have  been  pondering  these  issues   (wine  laws  both  existing  and  incipient) 
slowly  over  the  years  since  1969,  when  I  first  became  seriously  interested  in 
wines.     At  that  time,  I  was  an  eager  novice  hungry  for  knowledge.     I  read  as 
many  books  on  the  subject  as  I  could.     After  due  consideration ,  however,  I 
felt  that  the  only  real  way  to  learn  about  wine  and  its  many  trappings  was  to 
actually  v/ork  in  the  vineyards ,  cellars,  wineries ,  schools,  libraries ,  etc. 
of  the  country  par  excellence  which  produces  wines,  namely  France. 

I  departed  for  Nui ts-St. Georges ,  France,  in  the  early  autumn  of  1971.  Dur- 
ing my  stay  in  France,  I  visited,  worked,  studied,  and  tasted  for  nearly  a 
year  in  the  company  of  men  and  women  who  knew  more  than  I — again,  the  only 
way. 

The  wine  lav/s  of  France  intrigued  me.     They  were  so  definite  and  so  drawn 
from  great  experience  (the  French  have  been  vjtking  wine  for  a  long  time!). 
This  experience  of  wine-growing  and  making  over  the  centuries  and  the  re- 
cords of  this  experience  enabled  the  French  to  determine ,  by  trial  and  error, 
which  lands  are  better-suited  for  certain  vines,  or,  for  that  matter,  whether 
they  are  suited  at  all  for  vines.     The  experience  also  aided  in  the  final 
promulgation  of  national  regulations  ,  enforced  by  a  national  — but  autono- 
mous—  organization  called  the  Insti  tut  national  des  Appel lations  d ' Ori g.ines 
des  Vins    et  Eaux- de-Vic ,  known  as  the  I.N.&.O.  for  short.     In  the  last 
year  and  a  half,  these  regulations  have  been  further  tightened  as  new  re- 
search and  some  loopholes  dictated  a  change. 

Upon  my  return  to  the  States,  I  noticed  a  burgeoning  interest  in  American 
wines  on  the  part  of  many.     I  decided  to  research  our  Federal  laws  concerning 
wines  as  well  as  those  laws  of  the  State  of  California ,  our  most  prolific 
and  hence  most  important  wine-producing  state.     It  was  a  sobering  experience 
to  compare  our  laws  with  those  of  France,  and,  as  I  was  to  find  out  later, 
those  of  Western  Europe. 
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A  few  more  years  of  percolating  my  thoughts ,.  gathering  mora  data,  and  compar- 
ing wines  brought  me  to  my  present,  somewhat  outspoken  opinions,  some  of 
which  are  printed  in  the  article  entitled  "Domestic  Bliss?" ,  which,  I  believe, 
you  have  read.     Other,  more  positive  thoughts  have  developed  since  the  arti- 
cle first  appeared  in  September  of  1975. 

I  am  convinced  that  America's  vineyard  areas  should  be  legally  delimited  in 
some  manner,  the  smaller  and  more  specific  the  delimitation  the  better  for 
the  understanding  of  the  consumer—both  here  and  abroad.     This,  I  feel,  is  a 
foregone  conclusion;  it  has  to  happen  sooner  or  later. 


However,  I  am  also  convinced  of  two  prime  difficulties  in  the  area  of  fur- 
ther tightening  any  laws:  simple  lack-  of  sufficient  data  and  the  natural  re- 
sistance to  change  magnified,  in  this  case,  by  the  extremely  individualis- 
tic temperament  of  winemakers ,  especially  American  winemakers. 

American  research  into  the  place-name  concept,  as  well  as  the  research  done 
by  us  in  the  general  field  of  viticulture,  is  miniscule  when  compared  to 
that  of  most  of  Europe.     We  simply  have  not  had  the  requisite  amount  of  time 
"in  the  field"  to  accumulate  amounts  of  data  comparable  to,  those  that  were 
necessary  for  the  formulation  of  the  European  regulations.'    It  will,  then,  be 
a  very  long  time  before  America  can  determine  with  some  accuracy  the  exact 
boundaries—determined  by  trial  and  error—  of  various  plots  of  land  suited 
to  certain  vines  and  not  to  others.     I  am  speaking  here  not  so  much  of  the 
established  areas  such  as  the  Kapa  Valley  or  the  Finger  Lakes  but  of  smaller 
divisions  of  these  larger  areas,  such  as  Carneros  in  the  southern  Napa  Val- 
ley.    That  area,  or  sub-area,  is  slowly  gaining  a  reputation  for  producing 
prime  examples  of  certain  grape-types,  notably  Plnot  noir  and  White  Riesling. 
We  should  evaluate  our  findings  in  this  area,  a  process  that  will  undoubted- 
ly take  many  years. 

The  second  difficulty  is  possibly  more  important:  natural  resistance  to 
change.     It  necessitated  a  great  deal  of  persuasion  to  get  the  Californian 
winegrowers  and  winemakers  to  agree  to  even  the  loosest  of  regulations, 
namely  the  51%  varietal-minimum  law.     The  forces  against  change  are  strong 
indeed. 

It  is  in  the  light  of  these  two  problems  that  I  have  been  thinking  of  a 
proposal  to  establish  a  national  wine  standards  organization ,  operating 
under  the  aegis  of  the  D.A.T.F.,  with  a  highly-publicized  code  of  official 
regulations  to  which  winegrowers  and  winemakers  could  and  would  subscribe 
voluntarily.     while  such  a  voluntary  organization  is  not  my  ideal,  I  feel, 

tliat  in  view  of  the  two  aforementioned  problems,  it  may  be  a  workable  

and  possibly  only  temporary —  solution.     The  organization' s  wines  and  spi- 
rits would,  undoubtedly  after  a  time,  achieve  a  certain  superior  status  in 
tlie  minds  of  the  consumers .     The  consumer  would  have  freedom  of  choice 
just  as  would  the  vnnemalzers.     Supply  and  demand,  education,  and  time  would 
all  play  their  parts  in  determining  the  eventual  number  of  wineries  and  wine- 
growers involved. 

I  have  som?  basic  thoughts  as  to  the  scope  of  such  an  organization  as  well 
as  some  labeling  possibilities,   titles,  and  applicable  terms.     These  follow: 
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5Pho  D.A.T.F.,  or  an  autonomous  agency  answerable  only  to  the  B.A.T.F.  (com- 
parable to  the  I.U.A.O.  of  France  with  its  relationship  to  the  French  Mini" 
stern  of  Agriculture) ,  known  perhaps  as  the  Office  for  the  Registered  Origin 
of  Wines   (of  Spirits,  of  Beers,  etc.)  might  be  the  body  to  promulgate  the  re- 
gulations.    Wines  or  wine  products  from  r:embev  wineries  would  bear  the  desig- 
nation of  the  Office  on  their  libels.     This  designation  on  the  label  could 
be  placed  in  a  corner  as  such: 


CALIFORNIA 


'not  Noir 


IW.R.O. 


as  is  done  with  the  labels 
Vin  Delimits'  de  Quallte^Su 


of  wines  froni  the  Rioja,  Spain,  and  those  of  the 
loerieurs (V.D.Q.S.)  wine  of  France.     Or  the  identi- 


fication of  the  Office  could  be  integrated  into  the  body  of  the  label  as  such. 

Carneros  Pi  not  Noir 
Wine  of  Registered  Origin 


resembling  the  form  of  the  Appellation  d' Origins  Control  ee    (A.O.C.)  v/ines 
of  France  among  others.     Distillates  fro-  xembcr  wineries  would  be  similar- 
ly treated.     The  wines  and  spirits  from  member  wineries  with  Office  approval 
would  be  known  as  Wines  of  Registered  Origin   (W.R.O. ) . 


As  for  the  specifics  of  the  ducies  of  such  an  office,  X  continue.     The  Office 
must  ensure  that  wines  bearing  its  seal  must  have  attained  certain  minimum 
quality  standards.     With  this 


mind,  the  Office  would  so  rule  that: 


1)  Label  designations  would  be  so  contrived  as  to  allow  the  winemaker  to  use 
the  name  of  the  smallest  specific  growing  area  possible  for  wines  grovm  in 
that  area.     For  the  present,  the  aforementioned  Carneros  area  might  be  an 
example.     Scales  of  larger  and  smaller  areas  could  be  established  in  the 
United  States  on  much  the  seme  bssis  as  they  arc  in  France.     For  example, 
a  winemaker  may  nans  his  wine  grown  in  Carneros  "United  States  Pinot  Noir" 
if  he  wanted  to  subject  his  wine  to  the  least  amount  of  Office  regulation. 
If  he  wanted  to  adhere  to  more  stringent  regulations ,  he  might  seek  to  up- 
grade his  wine  by  Office  standards  and  call  it  "California  Pinot  Noir". 
Still  further  he  may  choose,  with  Office  approval,  the  designation  "Napa 
Valley  Pinot  Noir".     Ultimately ,  for  the  present  at  least,  he  may  want  to 
submit  his  wine  to  the  most  stringent  of  Office  regulations  and  call  his 
wine  "Carneros  Pinot  Noir".     This  increasingly  tighter  set  of  regulations 
would  allow  the  member  winemaker  his  freedom  of  choice  under  certain  condi- 
tions and  would  enable  the  consumer  to  better  understand  what  he  purchases. 
Obviously,  there  would  be  other  concepts  integrated  into  this  decreasing/ 
increasing  i-esponsibi  lity  notion,  such  as: 


A)  As  the  area  named  as  a  W.R.O.   wine  becomes  increasingly  smaller,  the 
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yield  limitations  on  the  wine  would  b-  greater.     A  yield  limit  of  10  tons 
an  acre  might  he  satisfactory  for  a  W.R.O.   wine  labeled  "United  States 
Pinot  Noir";  the  limits  on  a  "California  Pinot  Nolr"  might  be  7  tons  an 
acre;  the  limit  for  a  "Napa  Valley  Pino.  .Voir"  might  be  4  tons  an  acre; 
while  any  wine  labeled  under  Office  approval  "Cameras  Pinot  Noir"  could 
not  be  the  result  of  a  harvest  of  more  than,  say,  2.5  tons  an  acre.  The 
concept  behind  this  is  explained  in  "Domestic  Pjliss?" . 

B)  Controls  of  increasingly  stricter  nature  on  such  practices  as  fertili- 
zation, irrigation,  pectinase  utilization  in  extracting  juice  from  berries, 
etc.  would  be  established  ar.d  enforced.     "Carneros  Pinot  Noir"  wines  could 
not  come  from  irrigated  vineyards ,  for  example. 

2)  Varietally- designated  wines  will  be  95%  of  the  varietal  stated  on  the 
label.     If  the  winemaker  wishes  to  blend  a  wine,  such  as  a  blend  of  60% 
Cabernet  Sauvignon  and  40%  Zinfandel ,  he  would  so  state  this  blend,  or  at 
least  state  the  grape-types  Involved  in  the  blend,  such  as  "Cabernet  Sauvig- 
non/Zinfandel 

3)  Only  varietal,  proprietary ,  or  color-type  designations  would  be  allov/ed 
on  W.R.O.  labels.     That  is,  generic  and  semi-generic  terms  such  as  "chablis" 
"burgundy",  "champagne" ,  "port",  etc.  would  be  disallowed.     Words  such  as 
"Red  Vine",  "Red  Dinner  Wine",    "Swsat  Dessert  Wine",   "Dry  Sparkling  Wine", 
etc.,  or  a  proprietary  equivalent  would  be  used  instead. 

4)  Some  statements  to  the  effect  that  certain  chemical  additives  are  banned 
from  use  on  W.R.O.  wines  will  be  stated  on  their  labels,  or  stated  in  readi- 
ly available  literature . 

5)  Ethically  fraudulent  labeling  practices ,  such  as  that  described  on  page 
110  of  "Domestic  Bliss?",     will  be  disallowed  for  use  on  W.R.O.  labels. 

Other  regulations  would  be  considered  as  time  passed  and  research  and  trial 
and  error  showed  the  need. 

Although  W.R.O.  membership  would  be  voluntary,  there  seems  a  need  to  further 
tighten  the  laws  restricting  the  production  of  all  American  wines —  not  just 
those  with  W.R.O.  status —  on  a  non-voluntary  basis,  such  as: 

1)  All  American  varietally- labeled  wines  would  be  from  60  to  70%  of  the  state 
varietal. 

2)  DBA  labeling  should  be  clarified  so  as  to  avoid  confusing  the  consumer, 
especially  concerning  place-names ;  that  is,  DBA  labels  specifying  a  place 
should  not  be  allowed  on  bottles  whose  contents  does  not  originate  from  the 
placed  named.  I  am  enclosing  a  copy  of  a  notice  of  the  release  of  a  wine 
from  Amador  County  whose  label,  quite  legally  for  the  moment  states  "Car- 
neros Creek  Winery".     I  believe  this  is  a  suitable  example  of  what  I  mean. 

A  title  may  or  may  not  be  acceptable  for  those  wines  not  regulated  by  the 
Office.     I  thought  a  term  such  as  Wi ne  of  Peter mined  Origin  might  prove 
acceptable . 
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To  rc-iterate:  while  such  a  voluntary  organization ,  albeit  national 


and  strictly  regulated,  is  not,  perhaps,   the  ideal,  it  will  go  a  long  way 
towards  accomplishing  the  ideal.     A  winer.'.'tker  in  France  has  always  had  the 
option  not  to  subscribe  to  A.O.C.  regulations.     However,  that  winemakcr 
also  realizes  the  power  and  reputation  behind  the  words  "Appellation  Con- 
trol.ee" .     The  French  consumer  knows  that  R.O.C.  or  V.D.Q.S.  spells  better 
quality;  obviously ,  considering  export  figures  for  French  wine  sales,  for- 
eign consumers  know  this  as  well.     And  again,  even  as  late  as  last  year, 
other  regions  in  France  have  attained  A.O.C.  status  for  their  wines.     It  is 
a  continuing  process  of  upgrading  wines.     This  is  what  I  envision  will  hap- 
pen to  our  wines  if  such  a  nationa.1  organization  were  to  be  established. 

I  am  hoping,  in  sending  my  thoughts  on  the  matter  to  you,  that  you  will  take 
them  for  what  they  are  at  this  point  —  possibilities  based  on  experiences 
in  other  wine-growing  countries  which  have  proven  quite  useful  in  the  for- 
mulation of  those  countries'   wine  laws. 

As  I  feel  that  you  may  not  consider  what  I  have  said  with  the  weight  I  be- 
lieve it  should  be  considered ,  I  have  enclosed  a  small  synopsis  of  my  back- 
ground in  the  area  of  wine. 


I  than!:  you  very  much  for  your  tire.  I  hope  to  see  you  in  Washington  this 
Apri 1 . 


enclosures 

copy  and  enclosures  to  Allen  Kelson,  Editor-in-Chief ,  CHICAGO  magazine. 
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.Although  we  tasted  only  these  Late-Bottled  Vintage  Ports  from  the  firm  of  Warre  &  Co., 
'  those  made  by  other  houses  in  the  same  years  are  of  quite  similar  quality. 

Late-bottled  19  61:    Bottled  in  19  65.    In  1961,  only  a  small  amount  of  top-class  v/ine 
(fAwas  produced;  this  was  put  aside  and  matured  for  four  years  prior  to  bottling.   It  is  now 
^  ready  for  drinking  and  is  a  pleasant  v/ine,  although,  of  course,  lighter  than  a  regular 
Vintage  Port.  V V 

Late-bottled  19  62:    Bottled  in  19  66.   Very  elegant  wine  from  a  generally  good  year.  Hac 
it  not  been  overshadowed  by  the  magnificent  19  63's  (true)  Vintage  Ports,  it  would  be 
more  renowned. today.   It  has  developed  into  a  most,  attractive  v/ine  and  is  now  excellen 
for  drinking .  •  .  .. 

PLEASE  NOTE:   Whether  it  is  a  true  Vintage  Port  (two  years  of  cask  aging)  or  a  Late-  ' 
bottled  Vintage  Port  (4  years  matured  in  wood),  both  types  throw  a  very  heavy  sediment' 
must  be  carefully  decanted  before  serving. 


A  NEW  ZINFANDEL 


it  We  recently  tasted  an  excellent  1974  Zinfandel  from  Carneros  Creek  Winery.   It  is  a 
'  .    classic  briary-fruity  v/ine  made  from  Amador  County  grapes  and  aged  in  small  American 
'   Oak  casks.   It  has  enough  tannin  and  alcohol  to  produce  good  body,  and  is  a  happy  . . 
medium  between  the  very  fruity  Zinfandel  Premeur  or  Nuovo  style,  and  the  very  heavy 
Zinfandel s  made  in  the  red  Bordeaux  style.    About  $4.00.  .  •   .  :.  • 


The  recently  released  1974  Pinot  Chardonnay  (Gile's  Vineyard),  also  from  Carnero: 
Creek  Winery  is  also  very  good  -  light  and  fruity  with  a  crisp  finish. 

*    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *  * 


BACCHANTS'  PILGRIMAGES  THROUGH  THE  WINE  COUNTRIES 


Bacchants'  Pilgrimages  (19687  Gear/ Avenue,  Sunnyvale,  CA  94036)  have  just  announce 
their  1976  travel  plans  through  the  wine  countries.  For  free  brochures  call  (408)  732-19 
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""First,  there  will  be  10  convenient  Monday  departures  from  San  Francisco,  -  two  each 
month  from  June  through  October  -  each  tour  lasting  five  days.   These  tour's,  called 
California  Vintage  Trails,  will  lead  through  the  Northern  California  wine  country  and 
will  include  a  number  of  happenings,  such  as  privately  catered  banquets  in  the  winoric: 
and  picnics  in  the  vineyards.    Many  of  these  tours  will  be  led  by  Mary  Lester, 
syndicated  wine  columnist  and  author  of  the  book  HAND  ME  THAT  CORKSCREW,  BACCFT 

Another  is  a  three-week  tour  called  ITALIAN  CAPRICE  which  will  commence  on  Septcmbe 
"  18,  and  be  guided  by  Ken  Glazbrook,  and  will  take  you  to  Turin,  Piemonte,  Lugano, 
Me'rano,  Verona,  Venice,  Florence,  Assisi  and  finally  to  Rome  where  the  group  will  Sta1 
for  several  days.  .•'.••«■  :     '  • 


I  Subscription  rates:   US  &  Canada  $20.00  yearly  -  other  countries  $25.00  Airmail. 
rut  iNrtHNATioNAi  wimi  i.i  i  rrn  anu  iwjtsi  is  rum  i-.hi  umonuh.y  by  wmi  r:i  ivs  international. 

Ill  NEW  MOW  rCOMfcHY  SlfttL  I.  ROOM  -UJJ.  SAN  I  IIANCISCO.CAI  IFOHN.A  MUtt  •  W  W>  «b75 
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Patrick  W.  Fogan:  Back-rounder 

1)  Managed  a  wine  and  cheese  cafc-~  Geja's  International 

340  West  Ami  tags 

(Hay  through  September,    '71)  Chicago,  Illinois     60514     (John  Davis,  Owne 

2)  Toured  France         (September,  1971  through  July,  1972) 

a)  Worked  as  a  stagier , or  apprentice ,   to  M.  Henri  Duchet,  ma  it re  de  chai 
at  the  SOCIETS  BOURGUICNONNE  D ' EXPLOITATIONS  VITICOLES,  Siege  SociajT 

Nuits-St. George ,  Cote  d'.Or,  France, 

during  the  harvest  of  1971.     Duties  were  cellar-work,  picking,  dri- 
ving tractors  .laden  with  grapes,  fermentation  process  from  beginning 
to  end,  racking,  scouring ,  bottling ,  etc. 

b)  Apprenticed  at  a  charcuterie ,  or  roughly  delicatessen ,  in  Paris  called 
CHARCUTERIE  LUCAS 

25  Rue  Royale 

Paris,  Sieme ,  (M.   £  Mme .  Lucas) 

made  and  sold  food  products ,  especially  pork  products. 

c)  Stagiered  as  retailer  of  wines  at  CA'.IS  DE  LA  MADELEINE 

24  Rue  Boissy  d' Anglas 

Paris  Sieme  (Steven  Spurrier) 

Duties  included  sales  and  deliveries ;  percs  included  tastings  with 
knowledgeable  Frenchmen,  English-en ,  Americans ,  etc. 

d)  Attended  the  Cycle  de  Cours  et  Exercises  Practiques  d'Oenologie  at 
the  STATION  AGRONOMIQUE  ET  OENOLOGIQUE  DE  BORDEAUX 

UNIVERSITE  DE  BORDEAUX  A  TALE  11 CE 
Talence  (Graves)  France 

This  was  a  short  but  intensive  training,  in  French,  in  the  exer- 
cises of  wine  technology,  wine- fermentation  types,  £    sensory  or 
organoleptic  evaluation.     The  course  was  taught  by  such  noted  enol- 
ogists  as  Professeurs  Peynaud  and  Rikereau-Gayon . 

e)  Traveled  back  to  Paris  to  1)  work  again  with  Spurrier  and  2)  spend 
some  time  in  the  libraries  of  the  Office  In terna ti onale  du  Vin  (O.I.V.) 
and  the  Ins ti tut  Technique  du  Vin  in  Paris  proper. 

f)  Traveled  south  to  work  in  the  vineyards  of  the  Cotes-de-Provence , 
specifically  at  DOMAIN E  DES  FERAUDS 

83  Vidauhan  (Bernard  Laudon) , 

where  I  learned  how  to  prune  young  vines   (Carignanc ,  Cinsau.lt , 
Grenache,  etc.)     I  was  also  involved  in  intense  study  of  a  wine 
cellar  owned  by  Steven  Spurrier  during  this  time. 


_££££jjj[_       Fagan:  Backgrounder  (con't) 


3)  Nearly  three  years  experience  as  the  wine  editor  for  this  Magazine 
(Contact:  Allen  Kelson,  Editor-in-Chief)  Since  May,  1973 

4)  Once-or-twice-a-ycar  travel   to  the  vineyards  of  Europe  and  America. 

5)  Most  recently  visited  the  vineyard  area  of  southern  Spain,  specificallu 
Jerez  de  la  Frontera  efc  al . 

6)  In  addition,  I  teach  a  weekly,  accredited  wine  and  spirits  course  at 
a  community  college  in  the  Chicago-area  called 

TRITON  COLLECE 
2000  Fifth  Avenue 

River  Grove,  Illinois     (Anthony  J.  Quagliano,  Director,  Restaurant  Training) 

7)  I  am  not  involved  on  a  full-time  basis  with  a    commercial  wine  or 
spirit  association.     I  am  strictly  free-lance  in  my  activities,  that 
is,  I  am  commissioned  to  compose  wine  lists  for  restaurants  or  to 

do  newsletters  for  retail  associations  on  a  non- commercial  basis  I 
also  have  appeared  on  panels  and  lectured  for  certain  commercial  or- 
ganizations, such  as  retail  wine  clubs,  but  do  not  advocate  the  use 
of  one  product  or  the  other  for  commercial  gain. 


hope  this  might  aid  in  the  understanding  of  my  opini 


68  Stonccrest  Drive 
Rochester,   New  York 


14615 


March  8,  1976 


Director 

Bureau  of  Alcohol,  Tobacco 

and  Firearms 
Washington,   D.C.  20226 

Dear  Sir: 

As  a  wine  consumer   I  commend  your  concern  over  the  possibility 
that   the   term  "Estate   Bottled"  will  become  meaningless  unless 
a  more  precise  definition  is  enforced.     This   term  is  of  im- 
portance  to   the   consumer   and  couid   become   even  more  valuable 
if  U.S.    producers   used   the   term  in   a  way  more   like   the   use  of 
"original-abf ullung"  by  German  producers.      I  would  note  that 
most   knowledgeable   consumers   consider   "Mise   du  Domaine"  to 
have  less  value  because  of   the  relative  lack  of  restriction  on 
the  use  of   that  term. 

The  major  problem  with  the  definition  of   "Estate  Bottled"  pro- 
posed in   27   CFR  Part   4.26   is   that   It   is  not   sufficiently  re- 
strictive.     It   defines   a   circle   of   five  miles   radius  and  this 
encompasses  an  area  of   73.5   square  piles.   This  may  be  a  rea- 
sonable area  for  the  wine  factories  of   the  Central  Valley 
of  California,   but  in  a  region  of  premium  nine  production, 
such   as   the  Napa   Valley,    this  would   include   a  host   of  different 
soils  and  microclimates.      This   problem  has   already  been  recog- 
nized by  some  premium  wineries  who  have  begun  to  add  specific 
vineyard   names   to   their   labels.      In  brief,    the  proposed  defi- 
nition of   4.26   is   a  case   of    "too   little,    too  late". 

If   the  Bureau  of  Alcohol,  Tobacco   and   Firearms  does  actually 
have  an  interest  in   the  welfare  of   the  consumer,   it  should 
immediately  move   toward   a  more   precise   definition   of  "Estate 
Bottled"   or  propose   a  definition   of   "Vineyard"   that  would  sup- 
plement  the  definition  of  4.26.     A  vineyard  should  be  defined 
as   a   limited   area  within  which   soil   and  microclimate  are 
reasonably  uniform. 


I  write  as   a   regular   consumer  of  wine  who  has  wine  with 
dinner  every  evenin;;.      I   have  no   financial  interest  in 
any  branch  of  the  industry. 


Terrence  W.  Faulkner 


Jacob  L.Behnheim 


KCO  EAST  WISCONSIN  AVKNUK 
H I  LVTaL'K  Ki-- ,  WISCONSIN  BOBOQ 


March  13,   197  6 


Director 

Bureau  of  Alcohol ,  Tobacco  and  Firearms 
Internal  Revenue  Service 
Washington,  D.C.  20226 

Re:     Definition  of  "Estate  bottled" 
Proposed  27  C.F.R.  §4.26 


Dear  Sir: 

This  will  refer  to  the  "Notice  of  Proposed  Rule  Making" 
which  appeared  in  the  February  25,   1976  issue  of  the  Federal 
Register  and  which  relates  to  the  requirements  proposed  to~ 'Se. 
imposed- in  order  that  a  bottle  of  wine  may  be  labeled  "Estate 
bottled."     In  the  proposed  new  §4.26  (of  27  C.F.R.)   it  is 
stated  that  a  wine 

"may  be  labeled  "Estate  bottled"  if  it  is 
produced  by  the  bottling  winery  entirely 
from  grapes  grown  within  five  miles  of, 
and  on  property  owned  by  the  bottling 
winery.       [Empnasis  supplied] 

It  is  submitted  that  the  requirement  that  the  grapes 
be  grown  on  property  owned  by  "the  bottling  winery"  is  too 
restrictive.     It  is  the  opinion  of  this  writer  that  where  a 
winery  has  other  vineyards  under  long-term  lease  and  is 
actually  cultivating  and  working  the  vineyard  with  its  own 
employees  under  its  own  supervision,  then  grapes  grown  on 
such  leased  property  should  be  permitted  to  be  used  by  such 
winery  for  "Estate  bottled"  wines,  provided  that  such  winery 
has  itself  cultivated  and  worked  the  vinej'ard  in  question  for 
a  continuous  period  of  at  least  five  years  prior  to  the 
vintage  in  question. 

In  other  respects,  I  consider  the  proposed  requirements 
absolutely  necessary,   since  the  term  "Estate  bottled"  would 
lose  its  meaning  if  not  regulated;  already,  some  wineries  use 
the  term  rather  loosely  and  in  a  manner  inconsistent  with  the 
traditional  meaning  of  "Estate  bottled." 

I  am  enclosing  herewith  two  copies  of  this  letter  as 
required. 

,ocf-Ar1  that  the  comments  contained  in  this 
Sincerely  yours, 


Jacob  L .  Bernheim 


JLB:wlk 
Enclosures 


CITY  HALL,  1480  MAIN  STREET 


4? 


ST.  HELENA,  CALIFORNIA  94574 


707  -  9S3-2741 


March  17,  1976 


OFFICE  OF:    City  Clerk 


Treasury  Department 
Federal  Bureau  of  Alcohol, 
Tobacco  and  Firearms 
777  Sonoma  Ave. 


MAR  3  0  1976 


BUREAU  OF  ATF,  Western 
Region,  San  Francisco,  CA. 


Santa  Rosa,  California  95hO$ 


Gentlemen: 

Enclosed  is  a  certified  cooy  of  Resolution  No.  1190,  a 
Resolution  of  the  City  Council  of  the  City  of  St.  Helena, 
concering  Domistic  Wine  Appellation  of  origin  controls. 
This  was  duly  adopted  by  the  City  Council  at  their  meet- 
ing of  March  9,  1976. 


Very  truly  yours, 


Lynnetta  Denton 
City  Clerk 


Enclosure 


ll 

I 


RESOLUTION  NO.  1190 


RESOLUTION  OF  THE  ST.   HELENA  CIT?  COUNCIL 
CONCERNING  DOMESTIC  WINE  APPELLATION  OF 
ORIGIN  CONTROLS 


WHEREAS,  this  City  Council  of  St.  Helena  recognizes  the  vital 
importance  of  the  local  wine  industry  to  the  economy  of  the  entire 
County  of  Napa;  and 

WHEREAS,  the  Napa  Valley  enjoys  world  renown  as  one  of  the 
truly  great  wine  producing  regions;  and 

WHEREAS,  this  City  Council  of  St.  Helena  favors  the  concept  that 
wine  consumers  be  afforded  full  knowledge  relative  to  their  purchases; 
and 

WHEREAS,  this  City  Council  of  St.  Helena  recognizes  and  endorses 
the  long-standing  expertise  and  efficiency  of  the  Federal  Bureau 
of  Alcohol,  Tobacco  and  Firearms   (BATF)  in  regulating  domestic  wine 
appellations  of  origin;  and 

WHEREAS ,  this  City  Council  of  St.   Helena  favors  the  concept  that 
local  government  and  the  local  community  should  be  permitted  direct  and 
significant  involvement  in  decisions  concerning  matters  of  appellation 
of  origin; 

NOW,  THEREFORE,  BE  IT  RESOLVED  by  the  City  Council  of  St.  Helena 
that  the  Council  does  urge  the  Federal  Bureau  of  Alcohol,  Tobacco  and  Fire- 
arms (BATF)  to  continue  in  its  traditional  function  of  controlling  domestic 
wine  appellations  of  origin  and  that  "BATF"  retain  final  appellations  authority 

BE  IT  FURTHER  RESOLVED  that  the  Council  does  strongly  encourage 
the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  to  initiate  and  hence- 
forth apply  the  process  whereby  domestic  wine  appellations  of  origin  be 
established  and  protected  following  the  advice  of  local  communities  and 
industries ; and 

BE  IT  FURTHER  RESOLVED  that  the  City  Council  does  recommend 
domestic  wine  appellations  be  sufficiently  precise  as  to  permit  the 
consumer  to  have  full  confidence  in  the  origin  of  his  wine  purchs 


wine 


The  foregoing  resolution  was  duly  and  regularly  adopted 
by  the  City  Council  of  St.  Helena,  State  of  California,   at  regular 
meeting  held  on  the       9       day  of  March,  1976,  by  the  following  vote: 

AYES:     COUNCILMEN        Varrelman,  Ericson,  Baldwin,  Kahorney  and  Smith 


NOES:     COUNCILMEN  ?'°ng 


ABSENT:     COUNCILMEN  -'or 


ATTEST: 


City  Clerk 

ft 

Ks/or  of  the  City  of  St.  Helena 


POST  OFFICE  HOX  1045      LAKHPORT,  CALIFORNIA  95-153 


March  18,  1976 


Director 

Bureau  of  Alcohol,  Tobacco  and* Firearms 
Washington,  D.C.  20226 


Attention:    Mr.  Rex  D.  Davis 


Dear  Mr.  Davis : 


In  response  to  your  notice  290  published  25  February  1976,  Lake  County 
Vintners,  Inc.,  a  cooperative  representing  33  grape  growers,  submits  this 
letter  of  request  regarding  "Appellation  of  Origin." 

We  feel  the  decision  of  which  area  is  to  be  designated  as  an  "Appella- 
tion of  Origin"  should  remain  at  the  Federal  level,  as  do  other  functions 
such  as  label  approvals. 

Our  main  concern  is  that  Lake  County  be  included  in  the  "North  Coast 
Counties  Region"  designation  for  reasons  we  feel  are  obvious.    The  enclosed 
back  label  of  our  new  line  of  wines  summarizes  this  position. 

Federal-level  decisionmaking  regarding  area  designations  will  in  our 
opinion  be  less  susceptible  to  "local  group"  pressures  that  may  override 
the  more  objective  decision  process.     In  addition,  any  State  agency  given 
the  power  to  so  designate  an  "Appellation  of  Origin"  would  be  hardpressed 
not  to  have  some  type  of  connection  with  the  areas  in  dispute.     Thus,  it 
would  be  much  more  appropriate  to  isolate  a  sensitive  issue  such  as  this, 
involving  a  number  of  counties,  from  the  State  level  and  assign  the  power 
of  designation  to  the  Washington  agencies  of  the  Bureau  of  Alcohol,  Tobacco 
and  Firearms. 

■  The  Wine  Institute  of  California,  which  represents  a  major  portion  of 
the  wine  industry,  also  has  taken  a  similar  position  in  this  regard  which 
we  feel  provides  overwhelming  support  of  this  request. 


Sincerely  yours, 


John  F.  Mueller 
General  Manager 


JFM:  n 
F.ncl . 
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EIKO  NARITA 


NATIONAL  ASSOCIATION 

OF 

ALCOHOLIC  BEVERAGE  IMPORTERS 


#7 


In  corpora  tad 

e. o'neill  1025  Vermont  Avenue,  N.W 

esident.Generol  Counsel  WASHINGTON,  D.  C.  20005  Telephone. 


202  (638-1617) 


Ice  President, Secretary  Cable  Address 

NAABI 

March  19,  1976 


Mr.  Rex  D.  Davis 

Director,  Bureau  of  Alcohol, 

Tobacco  and  Firearms 
U.S.  Treasury  Department 
Washington,  D.C.  20226 

Re:    Hearings  on  Appellations 
and  Viti cultural  Areas 

Dear  Mr.  Davis : 

Please  note  NAABI 's  interest  in  the  captioned  matter. 

I  expect  that  a  representative  of  NAABI  will  testify  at 
the  Washington,  D.C.  hearings  to  be  held  on  April  20,  1976.  We 
request  twenty  (20)  minutes  be  allotted  for  such  testimony.  The 
name  of  the  party  to  testify  will  be  submitted  at  a  later  date. 

Sincerely, 


Thomas  E.  O'Neill 


TEO/bv 


To:        iJirector,  Bureau  of  Alcohol,  Tobacco  and  "irearr 


?ron:    Oliver  Winery 

Bloomington,  Indiana 


Suggestions  about  the  Proposed  "Estate  jJottled"  Regulation 


It  is  suggested  that  the  following  language  be  added  to  the  proposed 
regulation: 

In  the  case  of  a  corporation  the  tern  "owned  by  the 
bottling  winery"  shall  include  property  owned  by  stock- 
holders of  the  corporation.     In  the  case  of  a  partner- 
ship, the  torn  "owned  by  the  bottling  winery"  shall 
include  property  owned  by  a  nartnor  or  nanaged  by  a 
general  partner,  but  not  property  owned  by  a  limited 
partner.    Prooertv  subject  to  a  3  ease  will  be  deemed 
owned  by  the  lesr.ee  and  not  by  the  lessor. 

Argunent 

It  is  believed  the  important  connotation  in  "estate  bottled"  is  that 
there  is  common  control  of  the  vineyard,  plus  proximity,  which  can  insure 
pror.int  delivery  and  crushing  of  the  granes.     As  long  as  tliD  corimon  control 
is  present,  .the  form  of  legal  organization,  as  cooperative,  corporation, 
partnership  or  sole  proprietorship  should  be  irrelevant.     The  addition  of 
the  above  suggested  language  for  corporations  and  partnership  is  analogous 
to  the  language  already  in  the  proposed  regulations  as  to  cooperatives. 

OLIVER  WINE  CO.,  JSC. 


by/ 


Si*:  > 

/'  / 


William  U.  Oliver 
President 


FY  i 


IUj! 


i 


,Ce$  JmIs  du  Vm 


5%      ~ 0F  WINE" 


+  1 


Chapters  In: 

Alabama 

Alaska 

Arizona 

California 

Colorado 

Connecticut 

Delaware 

Florida 

Georgia 

Hawaii 

Illinois 

Indiana 

Louisiana 

Maine 

Maryland 

Massachusetts 

Mic!-:  - 

Mississippi 
Missouri 
Nebraska 
Nevada 
New  Jersey 
New  York 
North  Carolina 
Ohio 

Oklahoma 

Oregon 

Pennsylvania 

South  Carolina 

Tennessee 

Texas 

Vermont 

Virginia 

Washington 

Washington,  D.  C. 

West  Virginia 

Wisconsin 


March  23,  1976 


Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.C.  20226 


Dear  Sir: 


I  would  like  to  officially  request  to  have  Les  Amis  du  Vin  give 
oral  testimony  at  the  hearings  of  April  20  concerning  an  "appellation 
of  origin"  for  American  wineries. 

Les  Amis  du  Vin  is  the  largest  wine  consumer  society  in  the  United 
States  with  209  chapters  in  thirty-two  states,  and  a  membership  of  over 
30,000  wine  consumers  who  pay  $  15.00  per  couple  for  our  wine  magazine, 
frequent  invitations  to  wine  tastings,  a  wine  of  the  month,  and  wine 
tours. 

I  will  present  the  testimony:  Ron  Fonte,  Director  and  Editor, 
Les  Amis  du  Vin,  2302  Perkins  Place,  Silver  Spring,  Maryland,  20910, 
301-588-0980.    I  would  expect  ten  minutes  would  be  sufficient  time  to 
present  our  report. 


With  the  best  regards, 


Ron  Fonte 


Ontario 
Quebec 


RON  FONTE 
Executive  Director  and  Editor 


oono    dcoi/imc     di  h^i 


£0 


SOUTHEAST  GRAFE  INDUSTRY  ASS 
P.  0.  Pox  35  / 
Brogue,  PA  17309  / 


March  23,  1976 


Director,  Pureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Dear  Sir: 

The  Southeast  Grape  Industry  Association  desires  to  present  oral 
testimony  at  the  Hearing  to  be  held  on  April  20,  1976,  relating 
to  definitions  for  "Appelation  of  Origin,"  "Viticultural  Area," 
and  "Estate  Bottled."    The  Association  has  designated  the  follo- 
wing individual,  who  is  Treasurer  of  the  Association  and  a  member 
of  the  Board  of  Directors,  to  present  our  testimony: 


His  presentation  of  testimony  will  require  a  time  period  of  no 
more  than  five  minutes. 

Sincerely  yours, 


Jouko  E.  Savolainen 
P.  0.  Box  35 
Brogue,  PA  17309 
Tel. :  717-927-6192 


H.  Peterman  Wood,  President 
Southeast  Grape  Industry  Association 


March  2b,  1970 


Director,  PATF 
Washington,  D.  r.  20226 

Dear  I'r.  Davis: 

This  comes  in  request  for  a  time-slot  of  fifteen  to  twenty  minutes 
duration  during  the  hearings  :;et  for  appellation  control  on  April  20,  1^7o. 

My  testimony  will  be  on  behalf  of  the  Michigan  wine  Institute  -  a  trade 
association. 

Thanking  you  in  advance,  I  remain 
Very  t^r^ly  .tours/ 


Ki chard  P.  Vir\ri 
Vice  President  and  winemaker 


WARNER  VINEYARDS    Paw  Paw,  Van  Buren  County,  Michigan  49079    (616)  657-3165 


^9- 


William  W.  Oliver 


Office 


Residence 


SCHOOL   OF  LAW 


Z803    NORTH  EJROWNCLIfl 
BLOOMINGTON.  INDIANA 


INDIANA  UNIVERSITY 


BLOOMINGTON.  INDIANA 


336-5101 


337-3939 


March  26,  1976 


Mr.  Arthur  H.  Silverman 
Wine  Institute 
538  Pennsylvania  Building 
425  -  13th  Street,  N.W. 
Washington,  D.C.  20004 

Dear  Mr.  Silverman: 

At  a  meeting  of  the  members  of  the  Indiana  Winegrowers  Guild 
(composed  of  all  Indiana  wineries  and  some  growers)  on  March  20,  1976, 
I  presented  the  proposal  of  the  Wine  Institute  that  BATF  continue  final 
jurisdiction  over  "Appellation  of  Origin",  with  assistance  from  advisory 
committees  from  the  various  states. 

In  the  discussion,  several  persons  expressed  concern  that  inconsistent 
and  confusing  rules  might  develop  under  exclusive  jurisdiction  in  the 
various  states.     The  members  then  voted  unanimously  to  support  the  position 
of  the  Wine  Institute,  and  authorized  me  to  communicate  this  to  you  and 
to  the  BATF. 

You  are  authorized  to  submit  this  letter  to  the  Director,  BATF  in 
connection  with  the  hearing  on  the  proposed  regulation  on  "Appellation 
of  Origin." 


Sincerely, 


William  W.  Oliver 
Member,  Board  of  Directors 
Indiana  Winegrowers  Guild 


sd 


PRESOl'E       WiilH  CaiARS 

9440  BUR'ALO  ROAD 
NORTH  EAST.  PENNA.  1642R 


^3 


Director 

Alcohol,  Tobacco  &  Firearms  Bureau 
ITS  Treasury 
Washington,  DC  20226 


26  March  1976 


Dear  Sir: 

We  understand  that  a  public  hearing  will  bo  held  on  April 
20th  concerning  proposed  rules  regarding  27  CPR  Part  4  with 
reference  to  the' terns  •Appelation  of  Origin' 
and  "Estate  Bottling", 


"Viti cultural  Area' 


We  would  have  preferred  to  testify  in  person  on  this  matter, 
but  it  is  a  time  of  year  that  is  particularly  difficult  for  a  grape 
f-^rm^r  to  leave  becau.se  of  the  number  of  vineyard  operations  that 
must  be  done  dofore  bud  break  occurs.    For  that  reason  we  wish  to 
nresent  the  follor/ing  written  matter  for  your  consideration: 

1.    We  feel  that  paragraph  4:10(p)  Appelation  of  0rigin(1)  for 
domestic  wine(iv)  should  be  altered  to  read  as  follows:; 
.   „^.ion  0T,  place  within  a  State,  or  States,  precisely  defined  by 
Jtographical,  or  climatic  and  geographical  boundaries  and  formally 
established  (by  otatute  or  duTylTromuTgatod  regulation)  by  the 
State,  o^  States,  for  the  purpose  of  growing  fruit  or  other 
agricultural  products  used  in  the  production  of  wine: 

The  reason  for  the  above  request  follows  from  the  implications 
of  the  following  considerations: 

2     Paragraph  /U10(q)  Viticultural  Area  needs  more  clarification. 
We  ?G"±%^o';~^~a  -GCvn  ought  to  have  climatic  consideration  in 
addition  to  geographic  significance,  whenever  possible.  We 
consider  the  reason  that  such  a  term  will  have  more  significance 
J-o"  a  potential  consumer  is  sufficient  reason.    Many  geographical 
terms'  are  meaningless  because  of  the  widely  different  climatic 
variations  within  the  definitions.    Further,  several  dxstinnt 
p-eoeraphic  and  climatic  regions  cross  state  boundaries.    The  use 
of  such  terns  would  have  more  nooning  to  the  consumer  than  the  use 
of  seperate  state  designations.     Permit  us  to  give  two  examples: 
n.     A  designation  of  LAKE  FT? IF.  WINK  can  easily  bo  defined  as 
vine  produced  from  grapes  grown  within  the  Lake  Erie  water  drainage 
^cT^Tn?nTTrrsnl)mng  cximajn.c^oBjnwn^n^ 

itself. — Such  a  del'invbion  has  tno  dual  advantage  of  describing  a 
recognizable  geographical  region  and  a  specific  type  of  climatic 
effect,  specific  enough  to  seperate  it  from  immediately  surrounding 
t  nds.    Grope  wines  produced  on  these  lands  are  characteristic  of 
Ve  region  [with  the  exception  of  analogous  lands  on  Lalco  Michigan 
that  are  similarly  affected  by  the  presence  of  that  body  oi  water.). 

ilf 


?.a  (Continued): 


/"ho  above  designation  permits  precise  definition,  but  presents  a 
Ve'oblem  in  relation  to  the  proposed  regulations.     The  affected 
lend  area  falls  within  three  seperate  states:  Pennsylvania,  Ohio 
and  New  York.     The  proposed  reflation  does  not  seen  to  permit  a 
geographic  designation  that  crosses  state  boundaries;  thcat  seems  n 
an  expensive  price  to  pay  to  lose  a  viii cultural  area  designation 
that  permits  siich  precise  definition.    We  feel  that  there  should  be 
no  problem  with  altering  the  definitions  of  "Appelation  of  Origin" 
as  shown  in  paragraph  1  on  the  preceding  page,  and  "Viticultiiral 
Area"  as  we  propose  below,  because  any  definition  that  would  cross 
state  boundaries  because  each  state  would  have  to  seperately 
approve  such  designation  within  its  boundaries;  also,  none  of 
these  states  should  be  able  to  pre-empt  the  designation  so  that 
it  cannot  be  used  in  the  other  states.    We  would  therefore  propose 
that  the  definition  "Viticultural  Area"  ought  to  read  as  follows: 

Paragraph  4.10(q)  Viticultural  Area.  Means  (1)  for  domestic  wine: 
(i)  A  State;   (ii)  a  country;  or  (iii)  a  region  or  place  within  a 
State,  or  States,  precisely  defined  by  geographical,  or  climatic 
and  geographical  boundaries  and  formally  established,  etc,  etc* 
by  the  S'Fatc,  or  States. 

3.  The  term  GREAT  LAKES  wine,  to  define  a  viticultural  area,  would 
also  be  rational",  since  it  describes  a  recognisable  geographical 
area  and  a  climatic  zone*    It  might  be  as  follows: 

'""PEAT  LAKES  '.VINE  could  be  _dn fined,  as  wine  made  from  grapes  grown 
J^t 'xin  the  '/. ; '■ . ■  1  < l/Vi'rai nag e  area  of~""ony  of  the  (treat  Lakes  on  J  ends 
affectibd  by  t h enamel i orating  climatic  effects  of  these  lakes . 

4.  We  enclose  map  skectches  of  the  above  two  regions  as  we  see 
them. 

5.  We  understand  that  a  proposed  definition  of  ESTATE  BOTTLED  will 
include  the  definitions  that  such  wines  shall  be  prodxiced  and  bottled 
on  the  winery  premises  from  grapes  grown  within  five  miles  of  sa.id 
winery  on  lands  owned  by  the  winery;  but  in  the  case  of  a  cooperative, 
on  lands  owned  by  members.     This  was  given  to  us  verbally  by  Mr 
Robert  Stine,  Pa  Dopt  of  Agriculture.    We  feel  that  we  should  be 
entitled  to  use  the  term,  where  applicable,  but  are  not  sure  that  we 
fit  within  the  presently  proposed  definition. 

Our  winery,  Presque  Isle  Wine  Cellars,  is  a  partnership 
consisting  of  Douglas  P  &  Marl one  B  Moorhcad  as  eo-proprietors.  We 
also  produce  wine  grapes  on  our  farm,  which  is  within  one  mile  of  the 
winery  premises,  BUT,  the  farm  operates  as  a  seporate  entity, 
Moorhcad  Vineyards,  Ino,  which  we  operate  and  which  we  presently  own 
a  7,7)0  share.  '  We  feel  that  we  should  have  as  much,  or  more,  right  to 
use  this  designation  since  we  oversee  all  aspects  of  both  operations. 
A  factor  that  you  might  consider  in  such  a  definition  is  a  maximum 
size  of  production,  since  the  implication  of  such  a  term  is  that  it 
■in  wine  made  with  careful  supervision. 


Wo  ur^o  your  careful 
definitions. 

L 


federation  o  f  the  above 


Sincerely  yours, 


Douglas  P  Moorhead 
Co-Partner 


Marl en o  B  Moorhead 
Co-Partner 


VITICTIIiTTTKATi  ARKAS  THAT  MIGHT  BE  INCLUDED  UNDER 
Tim  DEFINITION  "GREAT  LAKES " 
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\77?,    Areas  now  growing  grapes  that  might  be  included 

Climatic  Effects  in  the  described  areas  include:  A  longer  frost  free 
growing  season;  as  much  as  20  to  30  days  more  than  other  land  within 
5  miles  distance;  warmer  winter  average  temperatures  (by  an  average  of 
at  least  5  degrees  F    from  lands  5  miles  away)  and  cooler  summer 
L  .?nperaturon;"all  because  of  the  ameliorating  effects  of  these  bodies 
of  water.  Also  lower  rainfall  than  surrounding  areas. 


Slinatic  Effects  in  the  described  area  includes  (1)  a  longer  frost-free  growing  season," 
-in-  iron  170  days  near  ^redonia,  MY  bo t    '4  days  at  3rie,  7a;   sat  in  all  cases,   fa  ' 
5.  to  50  days  nore  than  lands  lying  within  \  ^ve  miles  farther  from  the  lake.  (2)  war A/ 
temperatures  during  the  winter  months  and  cooler  temperatures  during  the  summer  months, 
because  of  the  ameliorating  effect  of  the  lake;  and  lower  rainfall  than  lands  farther 
from  the  lake  (again  as  little  as  5  miles).    These  conditions  allow  distinctively  flavored 
vines  to  be  produced  within  the  designated  area  [all  of  which  geographically  lies  within 
the  drainage  area  of  the  lake]. 
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BOORDY  VINEYARDS 

Wine  Grcxrers  and  Nurserymen 
BOX  38,  RIDEKWOOD,  MD.  2II39 


(301)  823-4C24 


J.  &  P.  WAGNER,  props. 


March  29,  1976 


Dear  Mr.  Bon if ant: 

Thinking  it  over,  I  probably  ought  to  be 
allowed  half  an  hour  for  testimony.     In  addi- 
tion to  the  question  of  overlapping  State  juris- 
dictions there  are  several  other  points  I  should 
like  to  make  in  order  to  help  put  the  appellation 
question  in  perspective. 


Philip  Wagner 


Mr. George  Bonifant 
BATF 

1200  Pennsylvania  Avenue 
Washington,  D.C. 


STREET  ADDRESS:  7812  RUXWOOD  ROAD,  RIDERWOOD,  MD.  21139 


G.  LAWRENCE  SOU.,  VICE  PRESIDENT/GOVERNMENT  AND  INDUSTRY  RELATIONS 


March  29,  19  76 


Director 

Bureau  of  Alcohol,  Tobacco 

and  Firearms 
Washington,  D.C.  20226 

RE:     Monsieur  Henri  Wines,  Ltd. 

Dear  Sir: 

Please  be  advised  that  Monsieur  Henri  Wines,  Ltd., 
an  importer-wholesaler  under  federal  basic  permits, 
herewith  requests  permission  to  present  oral  Testimony 
at  the  Bureau  of  Alcohol,  Tobacco  and  Firearms  hearing 
on  proposed  regulation  definitions  for  "Appellation  of 
Origin" ,  "Viti cultural  Area"  and  "Estate  Bottled" ,  to  be 
held  April  20,  1976  in  Washington,  D.C. 

W.  Perry  Keats  will  present  this  oral  Testimony  for 
Monsieur  Henri.     His  Testimony  will  be  no  longer  than 
ten  minutes. 

Respectfully  submitted, 
Monsieur  Henri  Wines,  Ltd. 


•G.  Lawrence  Soil 
Vice  President 


GLS/jb 

cc:     W.P.  Keats 


Di  id/  uacl  k.iciAJumkw  iac/"» 


r  A  a ;  C  .\fM~iUUCc  k  *.~  r»  icucmdi  m  i  a  r  r  k  tt  \  a  /u-\nirT*Tr 


FINGER  LAKES  WINE  GROWERS  ASSOCIATION 


1ER  WINERIES 

inandaigua  Wine  Co.,  Inc. 
Canandaigua,  N.Y.  14424 

aid  Seal  Vineyards,  Inc. 
Hammondsport,  N.Y.  14840 

ammondsport  Wine  Co.,  Inc. 
Hammondsport,  N.Y.  14840 

Neh'Da  Vineyard 
Conesus,  N.Y.  1 4435 

easanl  Valley  Wine  Co. 
Hammondsport,  N.Y.  14840 

re  Taylor  Wine  Company,  Inc. 
Hammondsport,  N.Y.  14840 

idmer's  Wine  Cellars,  Inc. 
Naples,  N.Y.  14512 


Mr.  Rex  D.  Davis,  Director 
Bureau  of  Alcohol,  Tobacco  &  Firearms 
Washington,  D.C.  20226 


March  29,  1976 
Hammondsport,  NY 
607-569-2121 


Dear  Mr.  Davis: 

I  would  like  to  request  permission  to  present  oral  testimony  of  about 
20  minutes  in  length  at  the  Appellation  of  Origin  Hearing  on  April  1°th  in 
Washington,  D.C.  on  behalf  of  the  Finger  Lakes  Wine  Growers  Assn. 

Please  advise  the  time  and  place  of  this  Hearing  and  at  approximately 
what  time  I  would  be  heard. 

Very  truly  yours, 


FINGER^  LAKES  WINE  GROWERS  ASSN. 

C. /'Frederic  Schroeder 
President 


CFS:dn 

cc:  Joe  Swarthout 


CE  1852 

F.  KOH'ILL  AND  BROS.,  G  U  E  R  N  E  VI L  L  E  ,  CAU  FO  R  N  I A 


lOBs 


March  29,  1976 


Rep.   Don  H.  Clausen 

Congress  of  the  United  States 

Washington,  D.C.  205.15 

Dear  Don: 

Thanks  for  your  interest  in  the  Bureau  of  Alcohol,  Tobacco 

and  Firearms  hearing  scheduled  in  San  Francisco  and  Washington. 

I  have  enclosed  a  copy  of  our  letter  to  the  Director  and 
v/ould  appreciate  any  support  you  can  give;  to  our  position. 

Obviously,  we  feel  deeply  affected,  by  the  potential  changes. 

Please  stop  by  if  you  are  in  ths  area  one  of  these  days. 

Sincerely  , 

F.   KORBEL  AND  BROS. 


7  '  // 

Adolf  L.  'Heck 
Pres.!  dent 


ALHrddt 


cc:Bureau  of  Alcohol, 
Tobacco  and  Firearms 


Director ,  ! 
Bureau  of  Alcohol,  / 
Tobacco,   and  Firearms 
Washington ,   D.C.  2022Q 

Dear  Sir: 

This  letter  is  in  regaro  to  proposed  changes  in  27  CFR  part  4, 
"Appelation  of  Origin  and  Viticulture  Area,"  and  the  definition 
of  the  term  "Estate  Bottled-"     We  hereby  request  the  following 
views  be  considered  in  the  forthcoming  hearings  in  Washington  and 
San  Francisco. 

First,  regarding  the  delegation  of  responsibility  for  defining  viti- 
culture areas  by  the  Bureau  of  Alcohol,  Tobacco,  and  Firearms  to  the 
various  states,   we  offer  the  following  observations: 

1.  If  the  goal  of  the  BATF  is  to  formulate  a  common  policy  to  be  ap- 
plied consistently,   nothing  could  be  more  counterproductive  to  that 
end  than  delegating  the  decision  making  to  states  with  obviously  vary- 
ing capabilities  and  motives  in  responding  to  the  job.     The  political 
and  economic  considerations  in  each  state  would  most  certainly  guar- 
antee wide  variations  from  state  to  state  and  generate  an  even  worse 
situation  than  currently  exists.     The  sad  history  of  protective  state 
laws  and  taxes  related   to  wine  points  to   the  potential  for  the  abuse 
of  this  delegated  authority  by  one  state   to  the  detriment  of  another 
and  our  industry  as  a  whole. 

2.  It  appears  far  wiser  to  recognize   there  are  some  problems  in  lack 
of  expertise  at  BATF  in  this  area,   and  solve  it  with  industry  assist- 
ance.    I  propose  an  advisery  committee  composed  of  representatives  of 
wineries,   growers,   and  consumers  be  organized  in  each  of  your  regions 
to  assist  and  advise  BATF  in   this  matter.     By  working  closely  with  thi 
committee,   BATF  can  draw  on  many  years  of  experience  and  a  broad  range 
of  opinion  before  making  the   final  decisions.     However,   let  me  reitera 
that  the  final  decision,'   for  the  sake  of .  uni  f  ormi  ty ,   should  remain  in 
Washington . 


F.  KORBEU  AND  BROS. 


Regarding  the  definition  of  "Estate  Bottled,"  please  consider  the 
following : 

1.     Certainly  the  goal  in  production  of  "Estate  Bottled"  wines  by 
definition  dictates  that  the  winery  in  question  actively  control, 
manage,   and  physically   "farm"   the  vineyard  as  an  extension  of  its 
winery  production  facility.     The  benefit  of  this  winery  involvement 
in  producing  grapes  should  provide  unique  and  superior  wines  to  the 
consumer  . 

2       In  relatively  flat  viticultural  areas,   covering  large  distances, 
with  few  microclimate  differences,   it  could  be  relatively  simple  to 
maintain  "Estate"  vineyards  all  within  5  miles  of   the  winery.  Example 
of  this  might  be  the  San  Joaquin  Valley  or  Salinas  area.     However,  sor 
of  California's  finest  wine  growing  areas  lie  in  the  narrow  river  val. 
of  California's  North  Coast,   offering  unique  micro-climate  possibilit; 
for  producing  superlative  wines.     Unfortunately,   these  conditions  pre- 
clude the  obviously  efficient  type  of  farming  that  would  be  represent! 
by  having  all  your  acreage  within  a  five  mile  area.     To  the  contrary, 
the  very  exacting  practice  of  viticulture  required  under  these  circum 
stances  may  put  an  "Estate"  vineyard  farmed  by  a  winery  20  miles  from 
the  winery.     A  case  in  point  is  the  Russian  River  of  Northern  Califori 
Numerous  wineries  have  planted  small  blocks  of  premium  grapes  in  a 
patchwork  basis  to  take  advantage  of  the  unique  variations  in  growing 
conditions  afforded  by  each  bend  of  this  small,   twisting  river  and  it 
narrow  valley.     The  wines  resulting  from  these  efforts  have  received 
wide  acclaim  and  it  seems  only  right  that  the  wineries  who  have  inyes 
ed  their  expertise  and  money  in  these  vineyards  should  not  be  preclud 
from  the  use  of  the   term  "Estate  Bottled"  because  of  an  arbitrary  5  n 
radius.     A  more  meaningful  definition  should  be   20  miles,   and  in  the 
process  everyone,   including  the  consumer,   would  be  well  served. 

3       Finally,   the  question  of  ownership  or  control  of  a  vineyard  seems 
somewhat  academic.     The  key   to  quality  in  producing  "Estate  Bottled 
wines  doesn't  relate  to  who's  name  is  on  the  deed,   but  rather  with  ab 
solute  day  to  day  control  the  winery  exerts  over   such  practices  as 
pruning,   picking,   etc.     Certainly,   a  winery  farming  a  vineyard  wheth 
owning  it  or  not,   will  have  as  a  foremost  consideration  the  ultimate 
quality  of  the  wine  resulting  from  its  vineyard  effort.     Every  cultur 
al  practice  performed  will  be  measured  against  a  criteria  of  producin 
an  exceptional    wine.      This  motivation   contrasts  with  that  of  an  inde- 
pendent vineyardist  intent  on  maximum  tonnage  with  quality  as  a  secon 
dary  consideration. 

In  order  to  develop  "Estate"  vineyards,  many  smaller  w iner ies ,  tradi- 
tionally starved  for  working  capital,  have  developed  llfn^ed  partner- 
ships and  leasing  arrangements  with  investors  for  vineyard  d velopner 
These  arrangements  have  satisfied  all  operational  requirements  for 
"Estate  Bottling"  and  allowed  small  wineries  to  grow  their  own  grape, 
without  the  tremendous  debt  load  associated  with  planting  vineyards. 


/ 


(3) 


F.  KORBEL  AND  BROS. 


Modification  of  the   "Estate  Bottling"  definition  to  require  ownership 
would  limit  its  use   to  a  feu  large  corporately  owned  wineries  who 
either  now  own  vineyards  or  have  available   the  tremendous  quantities 
of  cash  needed  to  acquire  vineyards. 

Therefore,   it  seems  only  fair   to  retain  the   current  definition  of 
Estate  Bottling,   requiring  either  ownership,   partnership,   or  a  formal 
leasing  agreement  along  with  total  winery  involvement  in  the  farming 
operation  > 

» 

Thank  you  for  considering  our  view  on  these  important  matters. 


Sincerely  , 


F. 


KORBEL 


AND  BROS 


Adolf'/L.  Heck 

n  1  L         l.  I 


President 


ALHrddt 


cc:Don  Clausen 

Senator  John  Tunney 
Rodney  Strong 
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TABOR  HILL  VINEYARD  &  WINECELLAR. 
RT.  I.  BOX  746  MT.  TA30R  RD. 
BUCHANAN.  MICHIGAN  49107 
(6161  422-1515 


INC. 


March  29,  1976 


TO  WHOM  IT  MAY  CONCERN  — 

Tabor  Hill  Vineyard  &  Winecellar,   Inc.,  R#l ,  Box  746, 
Buchanan,  Michigan  49107,   requests  time  to  express  its  opinion 
on  the  new  Labeling  Laws.     Leonard  R.  Olson,  President,  will 
be  the  person  giving  the  oral  testimony  and  would  like  about 
ten  iiiiiiutes  to  present  his  testimony. 

Thank  you  ±>r  your  consideration. 

Sincerely 


Leonard  R.  Olson 
President 


LRO/bh 


G6> 


Distinguished  California  Wines 


BONDED  WINERY  NO  3596 


f  A  A    PERMIT  NO  I4W386 


P.  O.  BOX   112   •  ST.    HELENA,   NAPA   COUNTY,   CALIFORNIA   94574  •  TELEPHONE  707  963-2736 


Rex  D.  Davis,  Director  ^ 
Bureau  of  Alcohol,  Tobacco  &  Firearms 
Internal  Revenue  Building 
Washington,  D.C.  20226 

Dear  Mr.  Davis: 

I  would  like  to  submit  the  following  arguments  for  incorporation  into  the 
record  of  the  hearing  regarding  "Appellation  of  Origin"  and  "Estate  Bottled." 

Regarding  "Appellation  of  Origin"  we  endorse  the  current  position  of  Wine 
Institute.    We  consider  this  a  workable  proposal  that  is  fair  and  equitable 
to  all  concerned.    There  will  undoubtedly  be  proposals  put  forward  that 
embody  grower  control  of  appellations.    We  cannot  concur  with  this  concept. 
It  is  the  winemakers,  not  the  grovers,  that  know  the  quality  and  characteris- 
tics of  wines  produced  from  different  areas  and  where  the  lines  of  like 
characteristics  should  be  drawn.    Hence,  we  believe  that  having  the  appellation 
of  origins  determined  on  any  other  basis  would  be  counterproductive  to  ac- 
quiring a  mcanful  appellation  that  is  acceptable  and  credible  to  the  consumer. 

Regarding  the  term  "Estate  Bottled"  we  support  and  endorse  the  proposed  BATE 
interpretation.    We  would  like  to  see  the  term  limited  to  vineyards  contiguous 
to  the  winery  property  but  concur  that  a  five  mile  limitation  is  not  an  unreason- 
able extension.    Again,  we  believe  that  consumer  credibility  could  be  preserved 
with  this  interpretation.    A  more  liberal  interpretation  we  fear  would  result 
in,  as  the  Bureau  so  aptly  put  it,  "mere  puffery." 

I  shall  attend  those  portions  of  the  hearings  as  my  other  commitments  allow 
me  to  and  after  the  hearings  may  wish  to  submit  further  arguments. 


March  30,  1976 


Sincerely, 


LOUIS  M.  MARTINI 


Louis  P.  Martini 
President 


LPM/jt 


J.  Peyyer,  Wine  Institute 


CI 


Institut  National  des  Appellations  d'Origine 

des  vins  et  eaux-de-vie  q 

PARIS  (fr) 

138,  CHAMfS-fiLYSfiES 
TEL.  225.54.75 
ADR.  TfiLCCR. 

SERVICE  CENTRAL  APLORIVIN  PARIS  042 


Mr.  George  BOHNIFANT 
Chief,  -Trade  and  Consumer  Affairs  Division 
Department  of  Alcohol, Tobacco  and  Firearms 
Washington    D.C.    20226    (  U.S.A.  ) 


Dear  Mr.  BOMIFANT 


I  am  sending  you  enclosed  the  engltsh  translation  of/ the 

Lisbon  Agreement  for  the  protection  of  appellations  o]/ origin  . 

and  their  international  registration,  for  your  documentation  / 

and  with  the  hope  that  it  may  be  useful  to  you,  in  particular  for  c-\ 

your  proposed  new  regulation  giving  a  definition  of  "  appellation  >.• 
origin  "  (   M  feb.  25  1976) 

As  you  will  see  the  Lisbon  Agreement  gives  in  its  article  2  a  i  : 
definition  of  appellation  of  origin.  This  definition  has  been 
adopted  by.  the  15  countries  which  are  members  of  the  Lisbonn 
Agreement,  and  an  identical  or  a  similar  definition  of  appellatioi 
of  origin  have  been  adopted  by  countries  which  are  not  actually 
members  of  the  Lisbon  Agreement  (  such  as  Belgium  and  Colombia 
for  instance  )  . 

It  seems  that  the  definition  of  appellation  of  origin  given 
in  your  proposed  regulation  corresponds  to  the  the  same  idea, 
but  1  wonder  if  it  is  complete  .  Dont  you  think  that  the  propose, 
definition  should  refer  to  the  fact  tnat  the  nam*  U.S.A.  or  the 
name  of  a  state  or  of  a  county  is  used  to  designate  a  product 
originated  therein,  which  ouality  or  characteristics  are  due  to 
tne  geographical  environment,  including  natural  and  human  factor.;. 

I  hope  that  Lrs . BOiTNItfANT  and  yourself  are  in  good  health  ana  i 
I  send  you  my  best  regards  .  - " 

\     Sincerely  yours 


IMPRIMERIE  STUDFR,  GENEVE 


BIRPI 


UNITED  INTERNATIONAL  BUREAUX  FOR 
THE   PROTECTION    OF    INTELLECTUAL  PROPERTY 


LISBON  AGREEMENT 

FOR  THE  PROTECTION  OF 
APPELLATIONS  OF  ORIGIN  AND  THEIR 
INTERNATIONAL  REGISTRATION 


GENEVA 
September  1966 


This  booklet  may  be  obtained  also  in  French,  free  of  charge 
on  request  from  BIRPI, 
32,  chemin  des  Colombettes,  Geneva 


LISBON  AGREEMENT 

FOR  THE  PROTECTION 
OF  APPELLATIONS  OF  ORIGIN 
AND  THEIR  INTERNATIONAL 
REGISTRATION 

OF  OCTOBER  31,  1958 


Article  1 

The  countries  to  which  this  Agreement  applies  form  a 
Special  Union  within  the  framework  of  the  Union  for  the 
Protection  of  Industrial  Property. 

They  undertake  to  protect  on  their  territories,  in 
accordance  with  the  terms  of  this  Agreement,  the  appel- 
lations of  origin  of  products  of  the  other  countries  of  the 
Special  Union,  recognized  and  protected  as  such  in  the 
country  of  origin  and  registered  at  the  Bureau  of  the 
Union  for  the  Protection  of  Industrial  Property. 

Article  2 

(1)  In  this  Agreement  "  appellation  of  origin  "  means 
the  geographical  name  of  a  country,  region  or  locality 
which  serves  to  designate  a  product  originating  therein, 
the  quali  ty  and  characteristics  of  which  are  due  exclusively 
or  essentially  to  the  geographical  environment,  including 
natural  and  human  factors. 

(2)  The  country  of  origin  is  the  country  whose  name, 
or  the  country  in  which  is  situated  the  region  or  locality 
whose  name,  constitutes  the  appellation  of  origin  which 
has  given  the  product  its  reputation. 
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Article  3 

Protection  shall  be  ensured  against  any  usurpation  or 
imitation,  even  if  the  true  origin  of  the  product  is  indi- 
cated or  if  the  appellation  is  used  in  translated  form  or 
accompanied  by  terms  such  as  "  kind,"  "  type,"  "  make," 
"  imitation,"  or  the  like. 

Article  4 

The  provisions  of  this  Agreement  shall  in  no  way 
exclude  the  protection  already  granted  to  appellations  of 
origin  in  each  of  the  countries  of  the  Special  Union  by 
virtue  of  other  international  instruments,  such  as  the 
Paris  Convention  of  March  20,  1883,  for  the  Protection 
of  Industrial  Property  and  the  Madrid  Agreement  of 
April  14,  1891,  for  the  Repression  of  False  or  Deceptive 
Indications  of  Source,  last  revised  at  Lisbon  on  Octo- 
ber 31,  1958,  or  by  virtue  of  national  legislation  or  judicial 
decisions. 

Article  5 

(1)  The  registration  of  appellations  of  origin  shall  be 
effected  at  the  International  Bureau  for  the  Protection  of 
Industrial  Property,  at  the  request  of  the  Administrations 
of  the  countries  of  the  Special  Union,  in  the  name  of  any 
individual  person  or  legal  entity,  public  or  private,  having, 
according  to  their  national  legislation,  a  right  to  use  such 
appellations. 

(2)  The  International  Bureau  shall,  without  delay, 
notify  the  Administrations  of  the  various  countries  cf  the 
Special  Union  of  such  registrations,  and  shall  publish 
them  in  a  periodical. 

(3)  The  Administration  of  any  country  may  declare 
that  it  cannot  ensure  the  protection  of  an  appellation  cf 
origin  whose  registration  has  been  notified  to  it,  but  only 
in  so  far  as  its  declaration  is  notified  to  the  International 
Bureau,  together  with  an  indication  of  the  reasons  there- 
for, within  a  period  of  one  year  from  the  receipt  of  the 
notification  of  the  registration,  and  provided  that  tihs 
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declaration  is  not  detrimental,  in  the  country  concerned, 
to  the  other  forms  of  protection  of  the  appellation  which 
the  owner  thereof  may  be  entitled  to  claim  under  Article  4, 
above. 

(4)  This  declaration  may  not  be  opposed  by  the 
Administrations  of  the  countries  of  the  Union  after  the 
expiry  of  the  period  of  one  year  provided  for  in  the 
preceding  paragraph. 

(5)  The  International  Bureau  shall,  as  soon  as  possible, 
notify  the  Administration  of  the  country  of  origin  of  any 
declaration  made  under  the  terms  of  paragraph  (3)  by 
the  Administration  of  another  country.  The  interested 
party,  when  informed  by  his  national  Administration  of 
the  declaration  made  by  another  country,  may  resort,  in 
that  other  country,  to  all  the  judicial  and  administrative 
remedies  open  to  the  nationals  of  that  country. 

(6)  If  an  appellation  which  has  been  granted  protection 
in  a  given  country  pursuant  to  the  notification  of  its  inter- 
national registration  has  already  been  used  by  third 
parties  in  that  country  from  a  date  prior  to  that  notifica- 
tion, the  competent  Administration  of  the  said  country 
shall  have  the  right  to  grant  to  such  third  parties  a  period 
not  exceeding  two  years  to  terminate  such  use,  on  con- 
dition that  it  advise  the  International  Bureau  accordingly 
during  the  three  months  following  the  expiration  of  the 
period  of  one  year  provided  for  in  paragraph  (3),  above. 

Article  6 

An  appellation  which  has  been  granted  protection  in 
one  of  the  countries  of  the  Special  Union,  pursuant  to 
the  procedure  provided  for  in  Article  5,  cannot,  in  that 
country,  be  considered  as  having  become  generic,  as  long 
as  it  is  protected  as  an  appellation  of  origin  in  the  country 
of  origin. 

Article  7 

(1)  Registration  effected  at  the  International  Bureau 
in  conformity  with  Article  5  shall  ensure,  without  renewal, 
protection  for  the  whole  of  the  period  referred  to  in  the 
preceding  Article. 
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(2)  A  single  fee  shall  be  paid  for  the  registration  of  each 
appellation  of  origin. 

The  amount  of  the  fee  to  be  collected  shall  be  fixed 
unanimously  by  the  Council  established  under  Article  9, 
below. 

The  receipts  from  the  fees  collected  by  the  International 
Bureau  shall  be  used  to  meet  the  expenses  of  the  inter- 
national registration  service  of  appellations  of  origin, 
subject  to  the  application,  to  the  countries  of  the  Special 
Union,  of  Article  13(8)  of  the  Paris  Convention. 

Article  8 

The  legal  action  required  for  ensuring  the  protection  of 
appellations  of  origin  may  be  taken  in  each  of  the  coun- 
tries of  the  Special  Union  under  the  provisions  of  the 
national  legislation: 

1.  at  the  instance  of  the  competent  Administration  or  at 
the  request  of  the  public  prosecutor; 

2.  by  any  interested  party,  whether  an  individual  person 
or  a  legal  entity,  whether  public  or  private. 

Article  9 

(1)  A  Council  composed  of  representatives  of  all  the 
countries  members  of  the  Special  Union  shall  be  estab- 
lished, at  the  International  Bureau,  for  the  implementa- 
tion of  this  Agreement. 

(2)  This  Council  shall  draw  up  its  own  statutes  and 
rules  of  procedure  and  coordinate  them  with  the  organs 
of  the  Union  for  the  Protection  of  Industrial  Property  and 
with  those  of  international  organizations  which  have 
concluded  agreements  for  cooperation  with  the  Inter- 
national Bureau. 

Article  10 

(1)  The  details  for  carrying  out  this  Agreement  are 
fixed  in  the  Regulations  which  shall  be  signed  at  the 
same  time  as  the  Agreement. 
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(2)  This  Agreement,  and  the  Regulations  for  carrying 
it  out,  may  be  revised  in  accordance  with  Article  14  of 
the  General  Convention. 

Article  11 

(1)  Member  countries  of  the  Union  for  the  Protection 
of  Industrial  Property  which  are  not  parties  to  this 
Agreement  may  accede  to  it  at  their  request  and  in  the 
manner  prescribed  in  Articles  16  and  I6bis  of  the  Paris 
Convention. 

(2)  Notification  of  accession  shall,  in  itself,  ensure,  on 
the  territory  of  the  acceding  country,  the  benefit  of  the 
above  provisions  for  appellations  of  origin  which,  at  the 
time  :f  the  accession,  are  the  subject  of  international 
registration. 

(3)  However,  any  country  acceding  to  this  Agreement 
may,  within  a  period  of  one  year,  declare  in  regard  to 
which  appellations  of  origin,  already  registered  at  the 
International  Bureau,  it  wishes  to  exercise  the  right 
provided  for  in  Article  5(3). 

(4)  In  the  event  of  denunciation  of  this  Agreement, 
Article  llbis  of  the  Paris  Convention  shall  apply. 

Article  12 

This  Agreement  shall  remain  in  force  as  long  as  five 
countries  at  least  are  parties  to  it. 

Article  13 

This  Agreement  shall  be  ratified  and  the  instruments  of 
ratification  deposited  with  the  Government  of  the  Swiss 
Confederation. 

It  shail  come  into  force  upon  ratification  by  five  coun- 
tries, one  month  after  the  deposit  of  the  fifth  ratification 
has  been  notified  by  the  Government  of  the  Swiss  Con- 
federation, and,  in  the  countries  in  whose  name  it  is 
ratified  at  a  later  date,  one  month  after  the  notification 
of  each  of  such  ratifications. 
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Article  14 

(1)  This  Agreement  shall  be  signed  in  a  single  copy 
in  the  French  language,  which  shall  be  deposited  in  the 
archives  of  the  Government  of  the  Swiss  Confederation. 
A  certified  copy  shall  be  transmitted  by  the  latter  to  each 
of  the  Governments  of  the  countries  of  the  Special  Union. 

(2)  This  Agreement  shall  remain  open  for  signature  by 
the  countries  of  the  Union  for  the  Protection  of  Industrial 
Property  until  December  31,  1959. 

(3)  Official  translations  of  this  Agreement  shall  be 
established  in  English,  German,  Italian,  Portuguese  and 
Spanish. 
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MEMBER  STATES 
OF  THE  LISBON  UNION 
(APPELLATIONS  OF  ORIGIN) 

(October  I,  1966) 

Cuba  Israel 

Czechoslovakia  Mexico 

France  Portugal 
Haiti 


2195  LEE  RD.,  CLEVELAND  HEIGHTS,  OHIO  ■  321-9511 


March  31,  1976 


Chief  Research  and  Regulations  Branch, 

B  A  T  F 

Room  6215 

Federal  Building 

1200  Pennsylvania  Avenue,  N.  W., 

Washington,  D.  C. ,  20226 

Att :  Director 

Dear  Sir: 

Pursuant  to  our  conversation i  of  March  31,  1976,  I  respectfully  request 
an  opportunity  to  testify  at  the  forthcoming  hearing  scheduled  for 
April  20,  1976  in  Washington,  D.  C. 

I  would  like  to  testify  concerning  regulations  establishing  appellation 
of  origin.  In  particular,  the  regulation  restricting  an  appellation  of 
origin  to  the  boundaries  of  a  state.  More  specifically,  the  regulation 
limiting  an  appellation  of  origin  to  the  boundaries  of  a  single  state. 

Viticultural  designations  should  have  climactic  significances,  as  well 
as  geographic  significance.    Otherwise,  it  will  be  misleading  to  a  con- 
sumer, or  at  least  it  may  be. 

Further,  some  very  definite  and  easily  defined  climatic  areas  cross 
state  borders ,  raising  the  complication  that  certain  terms  should  not 
be  limited  to  a  single  state.    Two  viticultural  areas  that  would  be  des- 
criptive, but  which  involve  more  than  one  state  are  Lake  Erie  and  Great 
Lakes. 

The  approximate  time  for  my  testimony  would  be  twenty  minutes . 
Thank  you  for  your  consideration. 


Sincerely, 


Thomas  W.  Wykoff,  M.  D. 
Proprietor,  Au  Provence  Restaurant 


TWW/slk 
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DRY  CREEK  VALLEY  ASSOCIATION     '  ■ 

P.  O.  Box  t&c  1221  T^'V 
Healdvburg,  California  95448 

April  2,  1976 

Director,  Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.C.  20226 

Subject:  WRITTEN  TESTIMONY  FOR  "APPELLATION  OF  ORIGIN"  HEARINGS 
Gentlemen, 

I  am  the  President  of  the  Dry  Creek  Valley  Association  of  Sonoma  County.  Our 
200  member  Association,  composed  principally  of  grapogrowers  and  farmers  in  the  Dry 
Creek  Valley,  was  formed  eighteen  months  ago  to  protect  and  enhance  our  rural 
agricultural  way  of  life.  !:. 

I  understand  from  several  of  the  wineries  in  the  area  that  you  will  bo 
conducting  hearings  in        ii~.nwj.ww       -r-  — -         -  ✓  ■  -  —         r^- ^  v n 
discussing  changes  to  the  appellation  of  origin  laws  as  they  apply  to  California 

winemaking , 

Over  the  past  several  years,  David  Starop  President  of  Dry  Creek  Vineyard,  Inc 
has  tried  unsuccessfully  to  get  your  approval  of  the  Dry  Creek  Valley  as  a  recognized 
appellation  of  origin  through  tho  Wine  Institute. 

Our  Association  is  concerned  that  these  hearings  may  result  in  changes  which 
jay  make  it  very  difficult  to  ever  have  the  Dry  Creek  Valley  recognized-  as  an 
"'official  appellation  of  origin.  At  our  second  annual  3nee ting  on  March  27,  1976,  a 
resolution  was  unanimously  passed  by  the  membership  which  supports  the  establishment 
of  the  Dry  Creek  Valley  of  Sonoma  County  as  a  new  official  appellation  of  origin. 

In  the  past,  the  BATF  has  granted  appellations  of  origin  for  Alexander  Valley 
and  Russian  River  Valley  in  Sonoma  County,  and  we  urge  you  to  do  likewise  for  Dry 
Creek  Valley.  Our  Valley  contains  over  5>00  acres  of  grapes  (we  have  more  grape 
acreage  than  the  Alexander  Valley),  and  the  Dry  Creek  Valley  is  readily  geographically 
definable  by  the  Dry  Creek  watershed.  Furthermore,  all  of  the  other  wineries  in  our 
area  such  as  Pedroncelli,  Simi,  and  Foppiano,  aro  in  support  of  the  Dry  Creek  Valley 
as  an  appellation  of  origin. 

Let  me  digress  for  a  moment  with  a  bit  of  pertinent  history.  Grapes  were 
first  planted  here  about  one  hundred  years  ago,  and  our  Valley  has  a  long  and 
famous  grape  growing  history.  My  Mothor-in-Law  operated  the  E.  Oneto  Winery  for 
many  years  and  after  Prohibition,  wines  made  from  Dry  Creek  Valley  grapes  were  most 
sourht  after  by  her  Eastern  customers  and  brought  higher  prices.  In  fact,  her 
customers  in  New  York  City  wanted  only  wines  made  from  Dry  Creek  Valley  grapes. 

In  conclusion,  in  these  hearings,  it  may  not  be  proper  to  urge  you  to  approve 
the  Dry  Creek  Valley  appellation  of  origin,  but  we  do  urge  the  BATF  not  to  adopt 
any  policies  which  would  make  it  more  difficult  to  grant  in  tho  future  such  an 
appellation  of  origin. 

Sincerely  yours, 
✓ 

Jack  Rist 

President.  Dry  Creek  Valley  -V — . 
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AUSTIN  K.  LULLS 

TWO  IIAHRISON  STIUiKT 
SAN  fUAKOSCO 


April  2,  .1.976 


Mr.  John  G.  Krograan,  Regional  Director 

Department  of  the  Treasury 

Bureau  of  Alcohol,  Tobacco  and  Firearms 

525  Market  Street,  3Hh  Floor 

San  Francisco,  OA  9^105 

Dear  Mr.  hrogman: 

This  letter  is  in  response  to  Industry  Mentors nduni  W-76-6 
concerning  the  proposed  regulations  for  estate  bottled 
wines.    The  regulations  seem  fir.e  with  the  exception  of 
the  wording,  "...within  five  miles  of".    This  limitation 
could  work  to  the  detriment  of  the  ultimate  consumer. 

V7e  feel  the  five  mile  limitation  would  favor  established 
wineries.     Present  grape  growers  wishing  to  produce  vine 
might  find  it  advantageous  to  have  their  wineries  loca- 
ted more  than  five  miles  away  from  their  vineyards, 
especially  with  ecological  controls  and  regulations  pro- 
teeing  the  environment  seme  vineyard  owners  might  be 
forced  to  .locate  their  vineries  further  than  five  miles 
from  their  vineyard. 

An  example  of  how  the  proposed  wording  could  work  to  the 
detriment  of  the  consumer  would  be  a  situation  where  a 
winery  was  considering  purchasing  an  additional  vineyard. 
In  selecting  between  a  vineyard  located  within  four  miles 
of  the  established  vinery  or  a  vineyard  within  six  miles, 
the  closer  vineyard  might  be  purchased  because  of  the 
markeing  advantage  of  being  able  to  put  "Estate  Bottled'' 
on  the  label  while  the  vineyard  located  six  miles  away 
might  have  produced  better  grbpe?  and  resulting  better 
wine. 

We  happen  to  have  two  vineyards  located  thirteen  miles 
apart.    This  world  make  it  impossible  to  have  estate 
bottled  vine  produced  in  the  same  vinery  no  natter  where 
we  located  the  vinery. 

It  would  be  i:y  suggestion  to  change  "...within  five  miles 
of"  to  "...within  the  region  or  nlace  within  a  state  which 
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has  been  formally  recognized  by  the  state  for  the  purpose 
of  an  appellation. or  origin  for  domestic  wine." 

We  hope  you  will  consider  the  above  suggestion  when  you 
consider  establishing  the  regulatory  definitions. 

Sincerely, 


HILLS  VINEYARDS,  INC. 


Austin  E.  Hills 
President 
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GENERAL  OFFICES 


NEWS  raUILDING.  220  EAST  A2*?  STREET 


FRANK  H.BARTHOLOMEW 


NEW  YORK,  N.Y.  IOOI7 


O  F  THE  BOARD 


FOX  PLAZA 


SAN  FRANCISCO,  CALIF.  9-flOE 


April  3,  1976 


hacienda  wine  cellans 


BUENA  VISTA  VINEYARDS 


The  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.C.  20226 


Frank  Bartholomew 


TELEPHONES 
VINEYARDS  707  938-2244 
WINERY  707  93B-3220 
SONOMA.  CAL  93476 


Dear  Sirj 

As  the  owner  of  Califrnia  wineries  for  the  past  40  years,  (Buena 
Vista  Winery,  and  currently  Hacienda  Wine  Cellars),  I  wish  to  go 
on  record  as  heartily  supporting  the  proposed  regulatory  definitions 
of  "Appelation  of  Origin"  and  "Viticultural  Area"  as  well  as 
-Estate  Bottled". 

It  is  in  the  interests  of  the  public  to  prescribe  and  enforce 
clearly  understood  limits  in  all  three  categories. 

The  public  is  becoming  more  and  more  wine  conscious.    Wine  is  a 
natural  conversation  piece  and  people  are  beginning  to  differen- 
tiate between  vin  ordinaire  and  so-called  standard  wines  on  the 
one  hand,  and  genuine  premium  or  varietal  wines  r>n  the  other. 

No  segment  of  the  wine  industry  at  this  time  should  be  permitted 
to  confuse  the  issue,   and  the  public,  by  broadening  the  scope  of 
these  appellations  until  they  become  not  only  meaningless  but  in- 
ferentially  misleading. 

I  can  think  of  no  reason  in  the  world  that  any  segment  of  the  ind- 
ustry would  try  to  suppress  or  diffeuse  such  respected  area  des- 
ignations as  Napa,  Sonoma  or  Mendocino,  except  to  increase  their 
own  profits  by  inferring  that  all  California  wine  districts  are 
equal  which  quite  obviously  they  are  not. 

I  think  those  who  oppose  enforcement  of  logical  geographical  re- 
strictions are  saySng  in  effect,   "Don't  raise  the  bridge;  lower 
the  river." 


I  believe  I  speak  on  behalf  of  those  who  are  trying  to  make  better 
and  better  wines,  not  more  and  more  wines. 


Respectively  submitted. 


Frank  H.  Bartholomew 


FHBjmrw 


FINGER  LAKES  WINE  GROWERS  ASSOCIATION 


EMBER  WINERIES 

Canandaigua  Wine  Co.,  Inc. 
Canandaigua,  N.Y.  14424 

Gold  Seal  Vineyards,  Inc. 

Hammondsport,  N.Y.  14840 

Hammondsport  Wine  Co.,  Inc. 
Hammondsport,  N.Y.  14840 

ONch'Da  Vineyard 

Conesus,  N.Y.  14435 

Pleasant  Valley  Wine  Co. 

Hammondsport,  N.Y.  14840 

The  Taylor  Wine  Company,  Inc. 
Hammondsport,  N.Y.  14840 

Widmer's  Wine  Cellars,  Inc. 
Naples,  N.Y.  14612 


April  5,  1976 
Hammondsport,  NY  14840 


Subject  Reference:  Notice  No.  280  (40FR  30117) 
for  incorporation  into  the  record  of  hearing  4/20 

The  Finger  Lakes  Wine  Growers  Assn.  membership  consists  of:  The  Taylor  Wine  Co., 
Pleasant  Valley  Wine  Co.,  Widmer's  Wine  Cellars,  Inc.,  ONeh'Da  Vineyard,  Hammondsport 
Wine  Co.,  Inc.,  Gold  Seal  Vineyards,  Inc.  and  Canandaigua  Wine  Co.,  Inc.   As  President, 
1  am  testifying  in  their  behalf  on  the  subjects  of  Appellation  of  Origin,  ViTcultural  Area  and 
the  definition  of  Estate  Bottled. 

We  propose  that  jurisdiction  of  the  Appellations  of  Origin  remain  with  the  BATF 
Wthat  there  will  be  national  uniformity  in  any  decisions  concerning  a  geographical  boundary 
defining  a  viticultural  area.   As  with  the  California  wine  industry,  our  New  York  State  wine 
industry  would  prefer  to  see  an  Advisory  Committee  appointed  annually  to  aid  the  BATF  on  such 
decisions. The  Advisory  Committee  should  preferably  consist  of  wine  grape  growers,  vintners, 
and  an  expert  from  the  concerned  University  or  wine  grape  Experimental  Station  in  the  particular 
state  or  area  which  is  to  be  defined.   In  the  case  of  New  York  State  this  would  be  the  New  York 
State  Agricultural  Experiment  Station  at  Geneva,  New  York  and  its  affiliation  the  New  York 
State  College  of  Agriculture  and  Life  Sciences  at  Cornell  University.   Our  Association  offers  to 
suggest  specific  growers  and  vintners  to  be  appointed  to  those  committees. 

We  suggest  that  all  present  appellations  of  origin,  such  as  Finger  Lakes, 
if  already  in  usage  be  retained.   All  future  appellations  would  be  limited  to  counties. 
However,  if  an  appellation  covering  a  geographic  area  other  than  a  county  is  desired,  this 
would  be  a  matter  to  be  taken  up  by  the  Advisory  Committee,  who  would  in  turn  present  their 
recommendations  to  the  BATF. 

We  respectfully  hope  that  you  will  accept  this  proposal  as  a  most  equitable  way  of 
handling  the  Appellation  of  Origin  problem. 


HI 


Subj:  Notice  No.  280  (40FR  30117)  2.  April  5,  1976 


Concerning  the  Estate  Bottled  wines,  the  FLWGA  propose  this  definition: 

"A  wine  that  is  made  100  percent  from  grapes  grown  on  vineyards  owned,  leased  or 
viticulturally  managed  by  the  winery  which  crushes,  ferments  and  bottles  this  wine 
In  its  own  facilities  within  the  same  state  in  which  the  grapes  are  grown.  " 

We  suggest  that  the  importance  of  the  words  "Estate  Bottled"  lie  in  the  quality 
and  reputation  of  the  winemaker  and  his  care  in  handling  from  the  planting  of  the 
vine  to  the  finished,  packaged  product.   The  size  or  distance  of  a  vineyard  does  not 
necessarily  mean  that  the  wine  is  good  or  bad.    It  is  the  growing,  making,  aging 
and  handling  that  gives  it  its  special  qualities  and,  therefore,  we  ask  that  you 
accept  the  definition  we  propose. 


Submitted  by:  C.  Frederic  Schroeder 
/  President 

Finger  Lakes  Wine  Growers  Association 
Hammondsport,  New  York  14840 


SOUTHEAST  GRAPE  INDUSTRY  ASSOCIATION 

P.  0.  Box  35  C  <S 

Brogue,  PA  17309 

April  5,  1976 

Position  Paper  for  Hearing  Eefore  Bureau  of 
Alcohol,  Tobacco  and  Firearms 
on 

April  20,  1976 

The  Southeast  Grape  Industry  Association  believes  that  the  BATF 
definitions  of  "appelation  of  origin"  and  "viticultural  area"  are 

6XCeP,t  \hat  ln  C6rtain  Cases  the  boundaries  of  the 
Irfse  if  S  t     \         te  StatS  boundaries.     Problems  could 

of  tL  ^e°n  I0"!  ln  tMS  r6eanl  wre  e^irel7  the  province 

sLSd  S  L  te!*.  F°r  eXanple'  w  ln  ^theast  Pennsylvania 

£  be  c«»«"ered  in  the  same  viticultural  area  as  Erie 

SSJ  and  t^o7     I '  WhiCh  18  °"  Uk*  Erie>  because  the  climate, 
t£  ,S  t0P°graphy  *Je  "Really  different.     On  the  other  hand, 
S?o?n&  ^^raphy  here  are  similar  to  those  of  the 

adjoining  upland  areas  of  Maryland  and  New  Jersey,  but  not  the 
coastal  areas  of  those  States. 

M  2Sj5T£Ldi2a?!f  ^ ,S0utheaste™  within  its  borders 

"  ^J3^  fJ0m  "S  Uke  Erie    regi°n  in  defining  viticultural  areas 

SgW  S  fVSrElS  t:?f  Sh?  £*'  5  m°re  "«»*«*ory  arran^ent 
elfmat V  u       esteblish  the  areas  by  consideration  of  soil, 

l^Trrt  *  A<  T*^l  rather  tKan  *  state  boundaries.    This  would 
in  effect  distinguish  between  viticultural  areas  and  appellation^ 
origin,  with  the  viticultural  areas  established  hy  soSTcltoaS 

rf«oSSfiaKl0n  UlSheS  t0  a3Sert  that  restrictions  should  be 

ll  Zt  °"  the,Use  °f  the  names  of  viticultural  areas  of  otter  countries 
to  describe  wines  produced  in  the  United  States;  for  example  CZr^l 
Bordeaux,  Beaujolais,  Champagne,  Chablis,  Sauterne.    TSis  S^t  *' 

oTlotTorlTu^  "°  r!!trlCtl0n  °n  ^irv  this  ridiculou  lacj 
of  logic  to  calling  any  wine  produced  in  a  State  other  t^an  California 

— '  -  N-  —  ^  S-h  Carolina" 

^ov-f63^01  t0  "E3tate  E°ttling%  the  Association  believes  that 
"within  five  miles  of-  should  not  apply  to  wines  produced  by  coopera- 
tive wineries.    Rather,  the  region  from  which  a  cooperative  wineS 

Iltf,    ^  f°tUed"  Wlne  Sh0Uld  te  the  area  defined  Ttte 

UcllT    »   appelatl°Vf  °^in  for  the  area  in  which  the  winery  is 

5S  It  naie  ofr;v1PrOVl3l0n  *  f°r  S^Clfic  l^linf 

with  the  name  of  the  grape  grower  of  wine  produced  by  a  cooperative 

from  grapes  received  from  that  individual  grower  member.  This 
would  permit  a  cooperative  to  act  as  a  wine  maker  for  a  grower  who 
produced  superior  grapes  without  downgrading  the  product  to  the 
average  for  the  cooperative. 


Respectfully  submitted, 

H.  Peterman  Wood,  President 

Southeast  (Pennsylvania)  Grape  Industry  Association 


o 


April  5,  1976 


Director,  Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Subject:     Industry  Memorandum  W-76-6 

"Appellation  of  Origin"  &  "Estate  Bottled"  Hearings 

Gentlemen: 

I  am  in  favor  of  the  proposed  regulations  for  both  of 
the  subject  items. 

I  consider  the  proposed  regulation  regarding  "Estate 
Bottled"  as  the  minimum  acceptable  restriction.   In  fact, 
I  would  prefer  to  see  the  use  of  "Estate  Bottled"  restricted 
to  grapes  grown  on  property  owned  by  and  contiguous  to 
the  bottling  winery. 


o 


Very  truly  yours 

Santa  Cruz  Mountain  Vineyard 

1105  So.  Hilda 

Anaheim,  CA.  92806 


Ken  D.  Burnap 
Owner 


o 


so 


Veedercrest  Vineyards 


Bonded  Winery  &  Business  office: 

1401  Stanford  Ave,  Emeryville,  Calif.  94608 

Phones:  Days  (415)  652-3103 

Evenings  &  weekends  (415)  849-3303 

Vineyards: 

2103  Mt.  Veedcr  Rd.  Napa,  Calif.  94558 


Apr  i I  5,  1976 


Di  rector 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Department  of  the  Treasury 
Washington,  D.C.  20226 

Dear  Sir: 

I  will  not  be  able  to  attend  and  offer  testimony  at  the  San  Francisco 
hearing  regarding  estate  bottling  regulations  and,  accordingly,  should 
like  to  submit  my  views  for  the  record  in  this  letter. 

I   favor  the  proposed  regulation  change  provided  that 

a)  the  word  "entirely"  is  removed  and  the  phrase  "at  least  65  per  cent" 
is  substituted,  and 

b)  that  the  5  mile  rule  is  understood  to  apply  to  vineyards  owned  by 
members  of  a  cooperative  as  well  as  to  vineyards  owned  directly  by 
wineries,  and 

c)  that  the  word  "owned"  is  not  to  be  construed  to  mean  "leased  by," 
"controlled  by"  or  similar  terms. 

Wines  can  often  be  substantially  improved  by  the  addition  of  compara- 
tively small  quantities  of  blending  grapes  or  wines  which  may  not  always 
come  from  vineyards  meeting  the  criteria  of  ownership  and  proximity. 
The  proposed  15  per  cent  of  leeway  would  make  it  possible  to  attain 
commendable  strictness  without  totally  precluding  judicious  blending 
under  the  conditions  noted. 

SincereLv  yours, 


A.  W.  Baxter 
AW 3: em 

cc:  Mr.  Robert  Tr avers 

Mr.  Michael  Bernstein 

Ronald  L.  Fenol io,  Esq. 

Wine  Institute  <?*c$& 


Dear  Mr.  Davis: 

In  view  of  the  hearings  in  San  Francisco, which  ray  Board 
will  be  attending  on  April  13th,   I  am  writing  to  express 
the  position  of  Cuvaison,  Inc.,  a  Napa  Valley  winery  cur- 
rently producing  20,000  cases  of  varietal  table  wine,  97% 
of  it  from  Napa  County  grapes. 

As  you  might  suppose ,we  strongly  support  existence  of  de- 
tail and  complexity  in  the  description  of  the  geography  of 
wine  origin,  and  would  be  heartily  opposed  to  any  attempt  at 
"blanketing"  or  simplification.     It  would  not  be  out  of  place, 
in  our  opinion,  to  go  further  in  imitating  the  excellent  mod- 
el set  by  the  Appellation  laws  of  France. 

An  excellent  approach,  in  our  opinion,  is  that  represented 
by  the  article  of  Robert  W.  Bensen  in  the  February  issue 
of  International  Wine  Letter  and  Digest,  as  quoted  in  the 
California  Wine  Letter  of  March  10th,  1976. 

truly, 


Philip  Togni? 
CUVAISON,  INC. 


PT:bj 

cc:  R.  K.    Duncan,  Board  Chairman 
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In  Reply  Pleas*  Ouot* 


AUSTRALIAN    WINE  BOARD 

(S  HIKOMARSH  SQUARE  ADELAIDE  SOUTH  AUSTRALIA  5000  / 
TELEX   AAS27«0  CABLES    A  U  S  T  R  A  L  I  A  N  W I  H  E  TELEPHONE    (06)    22335D*  .  _ 

4niHr 


SUBMISSION  BY  THE  AUSTRALIAN  WINE  BOARD  TO  THE  US  BUREAU 
OP  ALCOHOL,  TOBACCO  AND  FIREARMS  CONCERNING  THE  PROPOSED 
REGULATORY  DEFINITION  OF  THE  TERM  "ESTATE  BOTTLED,"  AS 
OUTLINED  IN  FEDERAL  REGISTER,  VOL,  I4.I,  NO.   38    DATED  Z$ 
FEBRUARY,  1976 


1»  Identification 

The  Australian  Wine  Board  is  an  Australian  Marketing 
Board  established  under  the  provisions  of  the  Wine  Overseas 
Marketing  Act  1929  -  1973c 

By  virtue  of  its  character  as  well  as  by  custom,  the 
Australian  Wine  Board  acts  on  behalf  of  the  Australian  wine 
and  brandy  industry  In  matters  of -national  importance. 

2e  Introduction 

The  Australian  Wine  Board  (hereinafter  referred  to  as 
"the  Board")  appreciates  the  opportunity  provided  by  the 
Bureau  for  interested  parties  to  record  their  views  on  the 
proposed  definitions  currently  under  consideration. 

For  its  part  the  Board  wishes  to  register  its  concern  on 
the  subject  of  the  proposed  definition  of  the  term  "estate 
bottled,"  It  is  the  Board's  contention  that  the  proposed 
definition  is  unrealistic  and  inimical  to  efficient  winery 
•operation,  and  at  the  same  time  confers  no  demonstrable  benefit. 
Indeed,  for  reasons  outlined  below,  the  application  of  the 
proposed  definition  on  balance  seems  to  disadvantage  the  consumer. 

3*      Difficulties  Arising  from  Proposed  Definition  of 
"Estate-Bottled" 

The  Board  believes  that  the  proposed  regulation  defining 
the  term  "estate  bottled"  is  fraught  with  difficulties.  Not 
only  is  the  proposed  five  mile  limit  an  arbitrary  one,  it  could 
impose  hardship  on  both  growers  and  winemakers.       Moreover,  it  is 
hard  to  understand  how  the  Administration  could  effectively 
enforce  such  a  limit,   even  within  its  own  borders. 

The  Board  believes  that,  if  some  regulatory  definition  is 
thought  necessary,  the  need  for  economic  operation  dictates  that 
grapes  be  drawn  from  a  larger  area  than  that  proposed,  and  not 
necessarily  exclusively  from  grapes  produced  on  the  particular 
estate 0  If  a  winery  is  expected  to  survive  from  year  to  year 
on  sales  of  "estate  bottled"  wines  labeled  in  accordance  with 
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the  current  proposal  then  nil  or  greatly  reduced  production 
in  particular  years  (e.g.,  for  climatic  or  disease  reasons) 
must  result  in  wine  being  sold  at  high  prices  when  it  is 
available  in  order  to  compensate  for  years  of  low  or  nil 
revenue . 

Admittedly,  introduction  of  the  proposed  definition  of 
"estate  bottled"  would  permit  a  wine  connoisseur  to  compare 
good  and  bad  years  of  wines  made  on  an  estate  from  grapes 
grown  on  a  small  property.      However,  it  is  doubtful  if  the 
vast  majority  of  wine  consumers  would  wish  to  spend  money  on 
poor  wines  produced  in  bad  years 0      To  this  extent  the  proposal 
would  react  against  the  consumer. 

l|e      Suggested  Alternative 

If  the  Bureau  is  convinced  that  a  regulatory  definition  of 
the  term  "estate  bottled"  is  indeed  necessary,   the  Board  suggests 
that  wineries  be  permitted  to  use  grapes  from  any  single 
viticultural  region.       As  the  Board  can  see  no  advantages  -  but 
only  disadvantages  -  in  disallowing  the  purchase  of  grapes  when 
making  estate  wine,  it  further  submits  that  "estate  bottled" 
labeling  should  be  permit  led  for  wine  made  from  grapes  grown 
within  that  region  regardless  of  initial  ownership. 

The  difficulty  for  some  producers  arises  where  companies 
crush  grapes  grown  on  their  properties  and  ship  the  product  to 
their  own  central   plant  where  it  can  be  handled  individually 
and  marketed  under  a  regional/varietal  label.      This  type  of 
operation  would  appear  to  be  covered  in  EEC  Regulation  1769/72 
Article  13  paragraphs  3  and  [(.,  which  permits  transport  over 
considerable  distances  between  producer's  vineyard  and  winery 
without  giving  rise  to  normal  documentation,,      If  the  proposed 
"estate  bottled"  definition  is  aimed  at  preserving  the  unique 
characteristics  of  regional  wine  and  the  individual  winemaker's 
skills,  then  this  intention  is  being  satisfied  by  Australian 
companies'  current  practices.      However,  the    proposed  regulation 
would  preclude  U.S.  customers  having  access  to  many  such  wines. 

The  Board  therefore  believes  a  need  exists  for  provisions 
similar  to  those  embodied  in  EEC  Regulation  1769/72, 

Should  the  proposed  definition  be  introduced  the  problems 
likely  to  arise  could  be  listed  in  extenso.      No  doubt  a  number 
of  witnesses  will  raise  various  aspects  of  this  issue  at  the 
forthcoming  hearings.      An  authoritative  example  illustrates  one 
aspect  of  the  complexities  of  the  problem:      Hugh  Johnson, 
writing  in  the  "V/orld  Atlas  of  Wine"  (p  63)  says  of  the  famous 
Clos  de  Vougeot: 


3.. 


"Today  fthe  12$  acres  of  the  Clos  de  Vougeot7 
is  so  subdivided  that  it  is  anything  but  a  ~ 
reliable  label  on  a  bottle.      The  monks  used 
to  blend  wine  00#  to  make  one  of  the  best 

burgundies  of  all  The  name  of  the  grower 

must  be  your  guide." 


7th  April  1976 


CALIFORNIA  LEGISLATURE 
SACRAMENTO  95814 


SENATE 


DARRYL  R.  WHITE 


6ECRETARY  OF  THE  SENATE 


April  8,  1976 


The  Honorable  William  E.  Simon 
Secretary  of  the  Treasury 
15th  Street  ano  Pennsylvania  Avenue 
Washington,  D.C.  20220 

Dear  Mr.  Simon: 

I  am  transmitting  herewith  a  copy  of  Senate  Joint 
Resolution  No.   46,   relative  to  wine  standards, 
adopted  by  the  1975-76  California  Legislature. 


Sincerely 


DARR  aLtR .  WHITE 
Secretary  of  the  Senate 


DRW : ig 
Enclosure 


Senate 

California  legislature 


Senate  Joint  Resolution  No.  46 
Relative  to  wine  standards. 


WHEREAS ,  The  State  of  California  enjoys  world  renown  as 
one  of  the  truly  great  wine-producing  regions;  and 

WHEREAS,   The  Legislature  of  the  State  of  California 
recognizes  the  vital  importance  of  the  wine  industry  to  the 
economy  of  the  State  of  California;  and 

WHEREAS,  The  Legislature  favors  the  concept  that  wine 
consumers  be  afforded  adequate  information  relative  to  their 
purchases;  and 

WHEREAS,  The  Legislature  recognizes  and  endorses  the  long- 
standing expertise  and  efficiency  of  the  Federal  Bureau  of 
Alcohol,  Tobacco  and  Firearms  in  regulating  wine  appellations 
of  origin;  and 

WHEREAS,  The  Legislature  also  favors  the  concept  that  the 
Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  should  have  the 
benefit  of  the  advice  of  local  growers,  processors,  and  enolo- 
gical  experts  in  winegrowing  regions  within  each  of  the  states 
as  to  appropriate  standards  and  guidelines  for  granting  appel- 
lations of  origin;  now,   therefore,  be  it 

Resolved  by  the  Senate  and  Assembly  of  the  State  of  Cali- 
fornia,  jointly.  That  the  Legislature  of  the  State  of  California 
memorializes  the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms 
to  continue  its  traditional  function  of  enforcing  standards  for 
appellations  of  origin  for  wine  and  that  it  retain  final  appel- 
lations authority;  and  be  it  further 

Resolved,   That  this  Legislature  urges  and  strongly  encour- 
ages the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  to 
initiate  and  apply  the  procedure  hereinabove  set  forth  for 
establishing  appellations  of  origin  where  the  grapes  are  grown 
and  where  the  wine  is  produced;  and  be  it  further 

Resolved,  That  such  wine  appellations  established  by  the 
Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  be  sufficiently 
precise  as  to  permit  the  wine  consumer  to  have  adequate  infor- 
mation concerning  the  origin  of  his  wine  purchases;  and  be  it 
further 

Resolved,  That  the  Secretary  of  the  Senate  transmit  copies 
of  this  resolution  to  the  Secretary  of  the  Treasury  and  to  the 
Federal  Bureau  of  Alcohol,   Tobacco  and  Firearms. 

Adopted  by  the  Senate,   April  1,  1976. 

Adopted  by  the  Assembly,   April  8,   1976.  /) 


Director 

Federal  Bureau  of  Alcohol,  Tobacco 

and  Firearms 
1200  Pennsylvania  Avenue 
Washington,  D.C.  20226 


Dear  Sir: 


I  am  transmitting  herewith  a  copy  of  Senate  Joint 
Resolution  No.   46,   relative  to  wine  standards 
.    adopted  by  the  1975-76  California  Legislature'. 

Sincerely, 

DARRYZ  R.  WHITE 
Secretary  of  the  Senate 

DRW : ig 
Enclosure 


5* 


90 


Senate 

California  ICejgisIaturc 

Senate  Joint  Resolution  No.  46 
Relative  to  wine  standards. 

WHEREAS,   The  State  of  California  enjoys  world  renown  as 
one  of  the  truly  great  wine-producing  regions;  and 

WHEREAS,   The  Legislature  of  the  State  of  California 
recognizes  the  vital  importance  of  the  wine  industry  to  the 
economy  of  the  State  of  California;  and 

WHEREAS,  The  Legislature  favors  the  concept  that  wine 
consumers  be  afforded  adequate  information  relative  to  their 
purchases;  and 

WHEREAS,  The  Legislature  recognizes  and  endorses  the  long- 
standing expertise  and  efficiency  of  the  Federal  Bureau  of 
Alcohol,  Tobacco  and  Firearms  in  regulating  wine  appellations 
of  origin;  and 

WHEREAS,  The  Legislature  also  favors  the  concept  that  the 
Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  should  have  the 
benefit  of  the  advice  of  local  growers,  processors,  and  enolo- 
gical  experts  in  winegrowing  regions  within  each  of  the  states 
as  to  appropriate  standards  and  guidelines  for  granting  appel- 
lations of  origin;  now,    therefore,  be  it 

Resolved  by  the  Senate  and  Assembly  of  the  State  of  Cali- 
fornia,  jointly.  That  the  Legislature  of  the  State  of  California 
memorializes  the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms 
to  continue  its  traditional  function  of  enforcing  standards  for 
appellations  of  origin  for  wine  and  that  it  retain  final  appel- 
lations authority;  and  be  it  further 

Resolved,  That  this  Legislature  urges  and  strongly  encour- 
ages the  Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  to 
initiate  and  apply  the  procedure  hereinabove  set  forth  for 
establishing  appellations  of  origin  where  the  grapes  are  grown 
and  where  the  wine  is  produced;  and  be  it  further 

Resolved,   That  such  wine  appellations  established  by  the 
Federal  Bureau  of  Alcohol,  Tobacco  and  Firearms  be  sufficiently 
precise  as  to  permit  the  wine  consumer  to  have  adequate  infor- 
mation concerning  the  origin  of  his  wine  purchases;   and  be  it 
further 


Resolved,  That  the  Secretary  of  the  Senate  transmit  copie 
of  this  resolution  to  the  Secretary  of  the  Treasury  and  to  the 
Federal  Bureau  of  Alcohol,   Tobacco  and  Firearms. 

Adopted  by  the  Senate,  April  1,  1976. 
Adopted  by  the  Assembly,  April  8,  1976. 


s 


ATTEST: 


DARRYlfX.  WHITE 
Secre'tary  of  the  Senate 

-  -B 


Richard  G.  Peterson,  Ph.  D. 
President 


The  Monterey  Vineyard,  Inc. 

Box  650  •  South  Alta  Street 

Gonzales,  Calif.  93926 
Telephone  (408)  675-2326 


April  9,  1976 


Director 

Bureau  of  Alcohol,  Tobacco  §  Firearms 
Washington,  DC  20226 

Dear  Sir: 

I  would  like  to  make  a  statement  regarding  the  current 
appellation  of  origin  question. 

My  name  is  Dr.  Richard  Peterson  and  I  am  President  of 
(  j         The  Monterey  Vineyard,   Inc.,  which  owns  a  winery  in  Gonzales, 
Monterey  County,  California. 

We  support  the  five  point  criteria  proposed  by 
Mr.  Beckstoffer,  Vinifera  Vineyards,  avd  Mr.  Davies,  Napa  Valley 
Vintners.     These  seem  to  be  well  thought  out  and  I  believe  the 
procedure  will  allow  for  the  timely  establishment  of  meaningful 
appellations  of  origin,  without  making  the  process  so  easy  and 
uncontrolled  that  the  appellations  lose  their  importance. 

I  urge  the  acceptance  of  this  proposal. 

As  to  the  matter  of  existing  Appellations  of  Origin, 
I  don't  believe  anything  is  to  be  gained  by  grandfathering;  nor 
is  grandfathering  needed  or  desired.     Under  the  five  points 
proposed  and  the  procedural  examples  cited,  any  names  now 
considered  by  BATF  to  be  existing  appellations  should  have  no 
difficulty  in  getting  accepted  as  first  items  of  business  for 
the  respective  area  organizations. 

I  submit  that  ANY  appellation  worth  its  salt  should  be 

able  to  pass  this  test  if  it  can't,  then  it  simply  isn't  a 

worthwhile  and  useful  appellation.     The  Bureau  would  be  ill- 
advised  to,  first,  make  a  rule  and,  second,  establish  several 
exceptions  to  the  rule  to  give  special  treatment  to  some. 


One  must  learn  to  walk  before  he  can  run.     It  seems 
prudent  for  this  hearing  to  strive  for  the  establishment  of  a 
procedure  and  set  of  criteria  that  is  acceptable,  workable  and 
useful.     That  being  completed,  the  matter  of  how,  specifically 
to  deal  with  a  particular  detail  will  be  seen  as  unnecessary 
and  improper  for  this  particular  hearing. 

I  urge  that  this  hearing  stay  on  the  track  of  establishment 
of  criteria  and  procedures-- -and  not  get  derailed  by  consideration 
of  details  for  which  some  special  interests  want  special  treat- 
ment.    There  simply  isn't  much  patience  for  grandfather  clauses 
in  today's  questioning  world;  and  no  sense  at  all  in  ^randf atherinp 
exceptions  to  government  rules  and  regulations. 

Very  truly  yours 


Richard  G. 
President 


Peterson,  Ph.D. 
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April  13,  1976 

Bureau  of  Alcohol,  Tobacco  &  Firearms 
Appellation  of  Origin  Hearing 
Department  of  the  Treasury 
Washington,  D.  C.  20226 

Gentlemen: 

As  the  owner  of  two  Napa  Valley  wineries  (Franciscan  and  SilverOak) , 
and  vineyard  property,  I  would  like  to  go  on  record  concerning  guide 
lines  for  appellation  of  origin. 

1.  BATF  should  not  turn  over  jurisdiction  of  A/0  to 
individual  states. 

2.  An  advisory  committee  within  the  state  should  assist 
the  BATF  in  public  hearings  for  establishing  criteria 
and  eventual  A/0. 

3.  The  above  committee  should  be  made  up  of  grape  grower 
representatives,  winery  representatives  and  consumer 
representatives . 

A.  Growers  should  have  greatest  representation  since  they 
own  most  of  the  grape  growing  acreage  in  the  state  and 
so  are  most  effected  by  A/0. 

5.  A/0  should  help  clarify  and  not  confuse  the  consumer. 
In  this  regard  the  recommendation  to  extend  the  A/0 
"North  Coast"  to  include  14  counties  goes  against 
historical  acceptance  and  against  consumer  interest. 

6.  A-  criteria  similar  to  those  presented  by  the  Napa 
Valley  Grape  Growers  Association  should  be  accepted 
for  the  establishment  of  A/0. 
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"/I  product   is  an   ex  tension 
of  a  person's  soul..." 


THE  BULLY  HILL  WISE  COMPMY 

Bully  Kill  Road,  R.  D.  2  Hammondsport,  N.  Y.  14340 
Phone  607-868-3411 


April  14,  1976 


Mr.  George  Bonifant 
Bureau  of  Alcohol,  Tobacco 

&  Firearms 
Internal  Revenue  Building 
1111  Constitutional  Avenue,  NW 
Washington,  D.C.  20224 

Dear  Mr.  Bonifant: 

The  following  is  a  list  of  qualifications  that  should  be  met 
in  order  for  wine  to  be  designated  as  Estate  Bottled  and  my 
comments  on  specifications  for  Appellation  of  Origin: 

1.  Grapes  used  should  be  1007o  stemmed,  crushed,  and 
fermented  at  the  Estate  winery  of  origin. 

2.  The  Finger  Lakes  Region  should  be  an  approved  desig- 
nation as  the  source  of  the  product. 

3.  The  State  should  identify  counties  in  the  Finger  Lakes 
District  where  the  product  originated. 

I  feel  very  strongly  on  the  above,  and  I  wanted  to  express 
these  opinions  to  you  in  time  for  your  consideration  of  them 
before  the  April  20  hearing 


Walter  S.  Taylor 
Owner  of  the  Estate 
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2195  LEE  RD.,  CLEVELAND  HEIGHTS,  OHIO  •  321-9511 


1200  Pennsylvania  Avenue 
Washington,  D.  C,  20226 


Dear  Sir: 


Pursuant  to  our  conversation  of  April  14,  1976,  I  am  enclosing  a  copy  of  my  test- 
imony for  the  forthcoming  scheduled  hearing  (27  CFR  Part  IV,  Notice  No.  280), 
"Definition  of  Appellation  and  Viticultural  Area: ,  notice  of  proposed  rule  making. 

The  bureau  now  proposes  to  amend  its  regulations  in  27  CFR  4.10  to  read  as  foll- 
ows:   "Appellation  of  Origin  means:    A  for  Domestic  Wine:  1.    The  United  States, 
2.    A  State,  3.    A  County,  4.    A  region  or  place  within  a  state  precisely  defined 
by  geographic  boundaries  formally  defined  by  "statute  or  duly  promulgated  regu- 
lation" by  the  state  for  gracing  fruit  or  other  agricultural  products  used  in  the 
production  of  wines.    The  same  statement  is  applied  to  Q  -  Viticultural  Area. 

Now,  what  do  these  regulation  changes  mean?    First,  they  mean  that  only  areas 
confined  to  the  borders  of  a  single  state  will  be  accepted,  and  second,  the  BAT 
is  shifting  its  authority  to  establish  these  areas  to  individual  states  by  requir- 
ing that  they  be  established  by  "statute  or  duly  promulgated  regulation"  by  the 
individual  state.    I  feel  that  this  is  a  grave  mistake.    These  regulations  may 
be  fine  if  the  area  is  confined  to  a  single  state;  however,  when  it  changes 
and  crosses  state  borders,  it  becomes  very  difficult  to  coordinate  approval  be- 
tween a  number  of  different  states,  particularly  if  legislative  action  is  re- 
quired, and  we  are  all  aware  of  legislative  bickering  that  can  occur  from  one 
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state  to  another.  Let's  eliminate  the  politics  and  leave  it  in  the  hands  of  the 
BATF. 

Appellations  of  Origin  and  Viticultural  Areas  should  be  defined  as 

1.  A  region  identified  as  a  grape  growing  area. 

2.  A  region  which  has  climactic  and  geographic  significance,  and 

3.  A  region  easily  identified  by  the  consumer. 

With  these  principals  in  mind,  let's  focus  our  attention  to  the  grape  growing  and 
wine  producing  scene  in  the  Eastern  United  States. 

Exhibit  1: 

This  is  a  map  of  the  United  States  showing  grape  growing  centers  in  1939.  The 
darkened  areas  indicate  the  grape  growing  regions,  and  interestingly  enough  thes 
regions  have  changed  very  little  since  that  time.    The  grape  growing  regions  in 
California  are  easily  confined  to  the  boundaries  of  that  state.    Therefore,  it 
seems  to  me  that  these  regulations  are  being  written  primarily  for  the  State  of 
California. 

If  a  similar  map  had  been  available  in  1850,  the  regions  would  have  been  similar, 
with  a  cluster  of  vineyards  along  the  Ohio  River  Valley,  which  in  its  day  was  con 
sidered  the  "Rhine  Valley"  of  the  United  States,  and  the  Western,  that  is,  Califo 
nia  and  Washington  areas  would  have  only  begun  being  developed. 

\ 

Let '  s  look  at  grape  growing  and  wine  production  in  the  Eastern  United  States  toda 
Exhibit  2  is  a  map  of  the  United  States  pinpointing  all  the  current  vineries .  Th 
map  was  made  by  Dr.  John  KcGrew  at  the  U.  S.  D.  A.  from  information  obtained  from 


Chief  Research  and  Regulations  Branch  Bureau 

Re:    "Definition  of  Appellation  and  Viticultural  Areas" 

the  Wines  and  Vines  Directory.    Currently,  there  are  101  wineries  producing  less 
than  50,000  gallons,  including  my  winery,  Cedar  Hill  Wine  Company,  in  Cleveland, 
Ohio.    26  produce  50,000  to  1,000,000  gallons,  and  18  produce  more  than  1,000,000 
gallons .    There  are  six  grape  non-producing  wineries . 

Exhibit  3  demonstrates  the  major  viticultural  areas  in  the  Eastern  United  States. 
This  was  also  drawn  by  Dr.  McGrew  from  information  obtained  from  the  Wines  and 
Vines  vineyard  edition.    It  is  not  surprising  that  the  majority  of  wineries  are 
present  in  these  same  viticultural  areas.    It  is  also  obvious  that  many  of  these 
areas  have  distinct  climactic  and  geographic  signficance,  and  they  frequently 
cross  state  borders.    Some  of  these  areas  have  already  been  approved  by  BATE  as 
viticultural  areas,  and  wineries  have  been  able  to  label  wines  from  these  areas 
as  appellations  of  origin.    It  is  interesting  to  note  that  BATE  is  only  giving 
its  approval  to  areas  which  are  confined  within  state  borders.    Examples  of  app- 
roved areas  are: 

1.  Finger  Lakes  District 

2.  Hudson  Valley  District 

3.  Lake  Erie  Islands  (Currently  used  as  an  example  for  Appellation  of  Origin 

In  my  case,  Lake  Erie  District  is  a  semi-approved  area.  By  this  I  mean  the  wine 
labels  which  are  for  French-American  hybrids  and  native  grapes  have  been  accepter 
as  Lake  Erie  wines,  whereas  the  vinifera  have  not  been.  The  explanation  for  this 
is  the  fact  that  the  Lake  Erie  Region  is  not  an  accepted  viticultural  area.  Let 
me  show  you  that  it  is  an  acceptable  viticultural  area,  ifcst  of  these  grape  gro 
ing  areas  exist  because  of  climactic  and  geographic  conditions.  Unfortunately, 
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when  these  United  States  were  formed  into  individual  states,  the  climactic  and 
geographic  definitions  of  the  boundaries  were  not  taken  into  consideration.  A 
point  in  case  is  the  southern  shore  of  Lake  Erie.    The  Lake  Erie  shores  haw  been 
producing  grape  wines  for  generations.    The  reason  for  this  is  that  there  are 
specific  climactic  and  geographic  factors  which  make  it  possible  for  these  grapes 
to  survive  and  thrive.    This  is  evident  from  Exhibits  4,  5  and  6,  which  show  the 
influence  of  Lake  Erie  on  the  nearby  countryside,  as  far  as  providing  protection 
from  frost,  a  critical  factor  in  the  production  of  grapes.    At  the  same  time,  the 
grape  graving  areas  along  the  shores  of  Lake  Erie  cross  four  state  borders:  Mich- 
igan, Ohio,  Pennsylvania  and  New  York. 

I  think  it  is  significant  there  are  additional  grape  growing  areas  which  are  well 
defined  that  have  similarities  to  the  Lake  Erie  Shores;  a  point  in  fact  being  they 
cross  state  lines  and  they  have  not  received  approval.    These  are  the  Lake  Mich- 
igan region,  the  Ohio  River  Valley  region,  and  a  broad  area  considered  the  Great 
Lakes. 

It  seems  reasonable  that  appellations  of  origin  in  viticultural  areas  should  be 
easily  recognized  by  consumers.    Certainly,  grapes  grown  along  the  Ohio  River  Valley 
or  the  souther  shores  of  Lake  Erie,  or  the  shores  of  Lake  Michigan  are  within  reg- 
ions which  are  easily  recognized  by  the  public  today.    Unfortunately,  these  areas 
cross  state  borders,  and  if  you  go  forward  with  your  regulations  limiting  appellation 
of  origin  and  viticultural  areas  to  the  boundaries  within  a  single  state,  these  reg- 
ions will  never  be  accepted. 

I  personally  produce  wines  from  grapes  grown  along  the  shores  of  Lake  Erie.    I  feel 
the  wines  themselves  are  unique,  and  that  they  should  have  the  recognition  for  the 
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area  that  produces  the  grapes  from  which  they  are  made . 
ution?  « 

Appellations  of  Origin  and  Viticultural  Areas  should  be  defined  as: 

1.  A  region  identified  as  a  grape  growing  area 

2.  A  region  which  has  geographic  and  climactic  significance 

3.  A  region  easily  identified  by  the  consumer. 

Proposal: 

A  standard  form  be  instituted  for  the  establishment  of  appellations  of  origin 
and  viticultural  areas  requiring: 

1.  Documentation  that  the  area  exists  as  a  grape  growing  area  with  such 
information  as: 

Acres  of  grapes  within  the  area 

Varietals  (Cultivars)  of  grapes  grown  within  the  area 

This  information  is  readily  available  from  the  State  Agricultural  Departments  and 
periodicals,  such  as  Wines  and  Vines,  and  Eastern  Grape  Grower. 

2.  Definition  of  the  area  by  geographic  boundaries. 

A.  Submit  a  drawing  of  the  geographic  area  and  surrounding  territ- 
ories . 

B.  Substantiate  these  boundaries  by  stating  their  geographic  climact- 
ic and  geological  significance. 

3.  Explain    the  proposed  name  of  the  appellation  or  viticultural  area  in 
terms  easily  recognized  by  the  consumer;  i.e. ,  the  Lake  Erie  Region  is 
the  southern  shore  of  Lake  Erie,  which  is  one  of  the  Great  Lakes. 


9f 

What  is  the  best  sol- 
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Chief  Research,  and  Regulations  Branch  Bureau 
Proposal: 

These  applications  be  approved  by  a  board  appointed  by  the  director  of  the 
BATF  consisting  of  representatives  of: 

1.  BATF 

2.  Contnercial  interests;  i.e.,  wineries  and  grape  growers 

3.  Agricultural  -  Geographical  scientists 

4.  Interested  consumers. 

With  this  type  of  regulation,  grape  growers  are  not  limited  to  the  boundaries 
of  a  single  state.    Likewise,  the  individual  state  politics  is  removed  from  the 
approving  of  these  designations. 

It  seems  appropriate  that  in  order  to  establish  a  winery,  we  have  to  follow  BATF 
regulations,  including  the  completion  of  the  form  698,  which  requires  considerable 
documentation,  including  a  plat.    Therefore,  a  similar  form  requiring  documentation 
and  accurate  geographic  drawings  would  be  a  similar  action  required  for  the  appro- 
val for  the  appellations  of  origin  and  viticultural  areas. 

Thank  you  for  your  consideration, 

Thomas  W.  Wykoff,  M.  D. 
Proprietor, Cedar  Hill  Wine  Company 
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April  20,  1976 


Mr.  Rex  Davis,  Director 

Department  of  the  Treasury 

Bureau  of  Alcohol,  Tobacco  and  Firearms 

Washington,  D.C.  20226 

Dear  Mr.  Davis: 

This  is  in  reply  to  the  proposal  the  B.A.T.F.  has  made  to  limit 
use  of  "Estate  Bottling"  to  a  five  mile  radius  of  the  producing 
winery. 

BACKGROUND  -  Establishment  of  the  term  "Estate  Bottled"  probably 
appears  to  have  been  an  attempt  to  establish  a  parallel  classifi- 
cation to  that  of  "Chateau  Bottled"  in  France.     However,  through 
vagueness  of  criteria  and  a  lack  of  vintner  understanding  brought 
about  by  some  of  this  vagueness,  we  suspect  "Estate  Bottled"  is 
being  both  "used"  and  "misused"  by  some  wineries. 

From  a  consumer  standpoint,  we  believe  the  term  "Estate  Bottled" 
has  a  special  significance,  particularly  among  the  broader,  un- 
knowledgeable  segment  of  the  population.     We  believe  that  they 
regard'  "Estate  Bottled"  as  a  special  brand  of  wine,  whose  grapes, 
production  and  bottling  are  tightly  controlled  by  the  producing 
winery.     While  such  "control"  should  not  imply  a  quality  standard, 
we  believe  "Estate  Bottled"  has  some  quality  connotation  to  con- 
sumers . 

At  the  other  end  of  the  consumer  spectrum,  we  believe  that  know- 
ledgeable wine  people,  particularly  in  Calif ornia,  are  aware  that 
"Estate  Bottled"  might  be  less  than  this. 

From  a  winery  standpoint,  there  is  considerable  fuzziness  about 
iust  what  "Estate  Bottled"  means.     I  refer  you  to  the  attached 
letter  from  Mr.  Alkire  dated  1967  which  uses  such  terms  as  used 
and  "in  "the  general  vicinity  of"  in  attempting  to  define  Estate 
Bottled" . 

Considerable  misunderstanding  also  exists  regarding  the  exact  per- 
centage of  grapes  that  must  go  into  "Estate  Bottling'       is  it  75* 
from  such  land  described  in  the  paragraph  above,  as  we  know  some 
vintners  believe  and  use,  or  is  it  100%? 

CONCLUSION  -  Because  of  some  consumer  reliability  upon  the  term 
Estate  Bottled"  and  confusion  that  apparently  exists  among  vintner: 
it  Is  prudent  that  the  B.A.T.F.  take  steps  to  agree  upon  a  defimti. 
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publish  this  with  the  necessary  criteria,  notify  the  vintners,  and 
take  steps  to  alert  the  public  as  to  exactly  what  "Estate  Bottled" 
means . 

ANALYSIS  OF  B.A.T.F.  PROPOSAL  -  The  proposal  of  the  B.A.T.F.  and 
its  "five  mile  radius"  component  appears  to  be  somewhat  arbitrary 
in  nature  as  we  can  determine  no  basis  in  either  viticulture  or 
precedent  to  support  this. 

After  considerable  research,  o\ir  group  here  believe  the  "five  mile" 
conflict  figure  is  a  holdover  from  early  viticulture  days  when  this 
distance  was  about  the  maximum  horse  drawn  wagons  could  transport 
grapes  without  quality  deterioration. 

This  "five  mile  limit"  could  also  trigger  wineries  to  plant 
varieties  of  grapes  unsuited  to  the  specific  area  in  order  to 
qualify  for  the  "Estate  Bottled"  label.     Obviously,  this  would  not 
benefit  the  consumer. 

The  difference  between  "leased"  and  "owned"  land  is  confusing. 
We  believe  the  key  element  is  not  ownership  but  rather  who  "farms" 
the  land.     Grape  quality  is  not  contingent  upon  ownership  but 
rather  upon  viticulture  practices. 

On  the  other  hand,  the  proposal  of  the  Wine  Institute,  which 
would  encompass  the  entire  state,  appear  to  be  so  broad  as  to  mis- 
lead consumer  expectation  of  "Estate  Bottled"  wines. 

Beringer  'Impact  -  In  our  case,  when  the  Nestle  Company  owned  both 
the  vineyards  and  production  and  marketing  rights  to  Beringer/ 
Los  Hermanos   (prior  to  the  May  1,  1974  divestiture),  they  used 
the  1967  document  by  Mr.  Alkire  as  a.  basis  for  acquiring  both 
leased  and  owned  vineyards  in  the  Napa  and  Sonoma  Valley.  Acting 
in  good  faith  and  upon  what  was  written  support  from  the  B.A.T.F., 
they  acquired  properties  in  the  Carneros,  Napa,  Yountville, 
Rutherford,   St.  Helena  and  Calistoga  areas  of  the  Napa  Valley  as 
well  as  Knight's  Valley  and  Alexander  Valley  areas  of  Sonoma 
County . 

The  bulk  of  these  acres  have  been  developed...  land  cleared,  over- 
head frost  protection  installed,  vines  planted  etc.  at  great  expense 
Going  a  step  further,  perhaps  the  most  modern  winery  in  the  entire 
country,  specifically  tailored  to  "Estate  Bottled"  wines   (i.e.  - 
small  stainless  steel  cooperage,  slow  running  white  ferraenters, 
etc.),  was  constructed  in  1975. 

Since  it  is  impossible  to  distinguish  between  "owned"  and  "leased" 
land  regarding  grape  quality,  it  seems  inherently  unfair  to  penalize 
such  an  acquisition  and  development  program  by  either  eliminating 
leased  land  or  adhering  to  the  "five  mile"  limitation. 
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BASIC  CRITERIA  FOR  ESTATE  BOTTLING  -  It  appears  to  us  that  certain 
factors  must  be  met: 

1.  The  producing  winery  must  control  the  land  (by  control,  we  mean 
it  must  either  own  or  have  on  a  long  term  lease) . 

2.  The  producing  winery  must  farm  the  land  themselves,  thus  assur- 
ing a  constant  set  of  viticulture  practices  and  quality 
standards  across  all  the  acreage/grapes. 

3.  Each  "Estate  Bottled"  wine  must  contain  somewhere  between  95%  - 
100%  of  wine  made  from  grapes  that  meet  1  and  2   (the  5%  swing 
is  to  allow  topping  to'  prevent  economic  hardship,  particularly 
among  the  small  wineries) . 

4.  Some  limitation  upon  distance  to  be  applied.     Perhaps  it  should 
be  numerical  but  more  likely  a  county  or  appellation  district 
boundary  system  might  be  better. 

SUMMARY  -  We  urge  adoption  of  a  recommendation  encompassing  the 
four  points  outlined  above,  as  it  will: 

1.  Fulfill  the  basic  intent  of  the  B.A.T.F.   ..  to  insure  that 
the  consumer  is  protected  from  deceptive  labeling. 

2.  Give  support  to  the  already  present  consumer  perception  of 
"Estate  Bottling". 

3.  Probably  improve  the  quality  of  the  wine  within  "Estate  Bottled' 
wines . 

4.  Permit  those  wineries  that  have  purchased  or  leased  properties 
under  B.A.T.F.  guidelines  to  continue  to  operate  and  utilize 
"Estate  Bottled"  without  suffering  undo  economic  hardship. 

Thank  you  for  your  consideration. 


RLM: cd 


LOUIS  M.  MARTINI 

Distinguished  California  II  ines 

BONChD  WINERY  NO    3596  F  A  A    PERMIT  NO  14W386 

P.  o.  I!()X   112  •  ST.    HELENA,   NAPA   COUNTY,  CALIFORNIA  94574  •  TELEPHONE  707  963-2736 

April  28,  1976 


Rex  1).  Davis,  Director 
Bureau  of  Alcohol,  Tobacco  6  Fireams 
Internal  Revenue  Building 
Washington,  D.C.  20226 


Re:    Appellation  of  Origin 
Estate  Settled 


Dear  Kr.  Davis: 

After  lictenting  to  psrt  of  the  testimony  at  the  San  Francisco  hearings  on 
^tbe  above  subjects  I  would  likfc  co  supplement  my  arguments  submitted  in  letter 
f^dated  March  30,  1976,  with  the  following  cedents  entered  into  the  record. 

APPELLATION  OF  0R.ICIH  -  I  believe  that  either  the  mechanism  set  forth  by  the 
Wine  Institute  or  the  one  set  forth  by  the  Napa  Valley  Vintners  to  be  a 
workable  mechanise  for  record-ending  an  appellation  of  origin  to  the  BATF. 
The  Napa  Valley  Vintner  aecbauisra,  whereby  the  vintner  and  grower  members 
of  the  CKxtiittee  must  come  fros»  the  next  largest  appellation  within  which 
the  new  appellation  is  applied  for,  would  result  in  a  panel  with  greater 
expertise  of  the  areas  involved.     However,  a  statewide  standing  cooiiittee 
would  probably  reduce  the  edninir.trative  load  on  the  Regional  Director  and 
result  in  a  ccciaittee  with  greater  expertise  in  conducting  public  hearings. 
In  either  case  the  recowaaending  conxittee  chould  have  winery,  grower,  and 
con3»r.r.er  representatives  on  it.    The  purpose  of  appellations  of  origins  is 
to  identify  areas  of  similar  ecological  characteristics  to  consumers.  Wineries 
crushing  grapes  froea  these  areas  are  in  the  best  position  to  Bake  these  identi- 
fications.   Therefore,  it  would  be  to  the  ccusCTer's  advantage  to  have  the 
wineries  the  dominant  force  in  staking  such  determinations . 

The  problem  of  identifying  the  appellation  "North  Cosst"  should  be  left  up 
to  the  Advisory  Cocanittee  once  it  is  forced.     In  this  case  I  think  a  statewide 
advisory  cc.vaittee  should  Kike  the  determination.     I  do  not  concur  with  the 
Wine  Institute  recosssiendatioa  that  "North  Coast"  extend  as  far  south  as  San 
Luis  Obispo  CoiLnty,  nor  do  I  concur  with  North  Coast  Growers  to  limit  it  to 
3  counties.     By  cocaaon  usage  it  has  become  internationally  known  as  the  area 
around  San  Francisco  Day.     I  au  enclosing  a  copy  of  a  page  from  the  Italian 
^translation  of  Frank  Schoonmaker 1  s  ENCYCLOPEDIA  OF  WINE,  as  supporting  evidence . 


Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  &  Firearar? 

April  28,  1976 
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A  disturbing  argument  regarding  mandatory  information  of  a  wine  label  was 
made  by  Professor  Benson,  the  law  profeosor  frcta  Loyola  University.  He 
recoremended  that  certain  wine  labels  be  required  to  give  all  grape  varieties 
and  their  percentage  in  the  blend  on  each  label.    We  reject  the  argument  on 
the  basis  that  such  information  would  cose  under  the  description  of  a  trade 
secret.    The  blende  of  different  varieties  from  different  areas  is  vhat  gives 
a  winery  a  certain  style  of  wine  which  others  cannot  duplicate.     If  the  blends 
were  general  information  any  competent  cnologist  could  imitate  a  winery  style 
by  simply  following  the  blends  and  combining  thif.  information  with  his  ana- 
lyses, sensory  data,  and  knowledge  of  the  growing  season.     In  many  family 
wineries  such  blending  information  is  passed  down  from  generation  to  generation 
and  it  should  not  be  forced  to  become  public  information. 

I  believe  that  in  protecting  the  consumer  the  Bureau  should  differentiate 
between  what  the  consumer  would  like  to  know  and  what  the  consumer  needs  to 
know  to  give  him  reasonable  protection.     Cara  should  also  be  taken  that 
labeling  regulations  are  not  adopted  just  to  placate  a  small  percentage  of 
the  consumers  who  are  only  interested  in  a  small  percentage  of  the  wine  pro- 
duced by  a  sr,'Jill  percentage  of  the  wineries.     Once  you  go  beyond  the  point 
of  protecting  the  constner  from  fraudulent  information,  overly  restrictive 
regulations  do  not  improve  quality  but  may  well  be  a  detriment  to  quality 
by  limiting  the  winemaker's  flexibility.    With  the  abundance  of  grapes  becom- 
ing available  in  many  new  areas  of,  as  yet,  unknown  characteristics  it  is 
more  important  than  ever  that  the  winemaker  has  maximum  flexibility. 

ESTATE  BOTTLED  -  I  have  not  changed  cy  position  on  "Estate  Bottled."  Regard- 
less of  the  testimony  submitted  on  foreign  wine  regulations  and  other  rationale 
for  expanding  its  meaning,  it  has  been  my  experience  that  both  ownership 
and  location  are  inportent  ingredients  of  estate  bottled  wines  to  the  con- 
sider.    I  still  believe  that  the  vineyards  should  be  contiguous  to  and  owned 
by  the  winery.    Any  other  interpretation  would  dilute  the  meaning.     If,  in  the 
spirit  of  compromise,  it  is  to  be  diluted  then  I  believe  the  5  mile  limita- 
tion suggested  by  the  Eureau  to  be  a  reasonable  one. 

I  would  like  to  congratulate  you  on  the  fine  hearings  you  held  in  San  Francisco. 
I'm  sure  you  oust  now  have  no  doubt  that  all  people  affected — the  consumer, 
the  grower,  and  the  winery,  have  faith  and  confidence  in  the  Bureau's  ability 
to  itake  the  final  determination  on  Appellation  of  Origin  and  want  the  Bureau 
to  retain  the  authority. 

Sincerely, 
LOUIS  M.  MARTINI 

Louis  P.  Martini 
President 

LPM/jt 
enc. 


It* 


won  in 


MLNDOCINO 


•A  /'/Mb 
■  Ukiahl.7 


Le  North  Coast  Counties  iVj 

"t£j  dGlla 

California  ^ 


 WWZfiffc 

Cloverdale ''/>////% 


tile 


!.  Helena 


SACRAMENTO 


<Vj/A  Sonoma-v.  Napaj-/<% 

-•.Contra' 

^^'COSTA  i 

w///(//////MM  ""WA 

^ALAMEDAf^ 
Mission  San  Jose  i, 

/Santa  Clara^ 


*     j  Sjn  Jjan  9autut;% 
V^Hcllister 

«    ■'//////■■'/'/  \ 
So'edad  »»N  \ 

itcjitiot  \sANBENITO\ 


MONTEREY 


Monterey  Bay  Company,  Inc. 


600  Montgomery  Street 
San  Francisco,  Calif.  94111 
Telephone  (415)  986-2650 


Gerald  Asher 
President 


April  29,  1976 


MEMORANDUM  for  MR.  REX  R.  DAVIS,  - 
Bureau  of  Alcohol,  Tobacco  and  Firearms 


Sir: 


Re:     Appellation  NORTH  COAST  COUNTIES 


The  controversy  with  regard  to  the  definition  and  use  of  the 
appellation  NORTH  COAST  COUNTIES  in  California  will  be  impossible 
to  resolve  unless  the  logic  of  the  appellation  is  applied,  rather 
than  vague  remembrances  of  past  usage. 

The  logic  of  the  appellation  is  to  provide  an  inclusive  bracket 
for  wines  produced  from  the  cool  coastal  counties  as  opposed  to 
the  Central  Valley.     The  word  NORTH  is  irrelevant:     the  essence 
lies  in  the  word  COAST.     Every  study  confirms  that  the  coastal 
valleys,- from.  Mendocino  to  San  Diego,  including  those  which  are  -  • 
influenced  by  the  huge  ocean  inlet  which  we  call  San  Francisco 
Bay,  share  certain  climatic  conditions.     The  wines  from  those 
counties  are"  distinguished  from  wines  of  the "Central  Valley  by 
their  intrinsic  flavor  and  by  the  intensity  with  which  they  reflect 
the  characteristics  of.  the  varietal  grapes  used  to  make.  them. 

\Yithout  an  overall  appellation  to  distinguish  coastal  wines  from 
Central  Valley  wines,  wineries  would  have  to  choose  between  the 
appellation  of  one  county  or  the  appellation  CALIFORNIA ,  an 
appellation  so  broad  as  to  be  almost  meaningless  to  a  coastal 
winery.     For  obvious  reasons,  since  there  is  no  commercial  advan- 
tage in  proclaiming  the  name  of  a  Central  Valley  county,  most 
Central  Valley  wineries  opt  for  the  general  appellation  CALIFORNIA. 

At  present  a  winery  in  a  coast  county  must  therefore  restrict 
itself  to  one  county  name,  or  lose  its  coastal  identity.  (The 
privilege  of  joining  two  county  names  together,  subject  to  certain 
limitations,   is  really  an  extension  of  the  'county'  appellations, 
and  does  not  constitute  a  separate  appellation.) 


Memorandum  for  Mr.  Rex  R.  Davis, 
Bureau  of  Alcohol,  Tobacco  and  Firearms 


But  a  winery  might  want  to  sell'  wines  with  the  varietal  character 
inherent  in  coastal  counties'  vineyards  without  being  bound  to 
any  one  county  -  a  reasonable  view,  especially  if  the  winery  is 
not  a  proprietor  of  vineyards  and  wishes  to  take  advantage  of  fine 
grapes  wherever  they  are  available  in  the  coastal  counties,  even 
changing  the  source  of  grapes  from  year  to  year.     A  "COAST 
COUNTIES"  appellation  would  obviously  be  helpful  to  the  winery  in 
doing  that  whilst  distinguishing  its  products  from  those  of  the 
Central  Valley.     It  would  be  helpful  to  all  grape  growers  in  the 
coastal  counties,  too,  who  would  then  have  access  to  a  wider 
market  for  their  grapes  among  all  wineries  using  the  general 
appellation.     And  the  consumer  would  benefit  by  being  able  to 
distinguish,  in  a  fashion  that  made  sense  to  him,  between  branded 
wines  made  from  coastal  grapes  ("COASTAL  COUNTIES")  and  wines  made 
from  predominantly  Central  Valley  grapes  ("CALIFORNIA"). 

Furthermore,  since  most  of  the  larger  coast  wineries,  who  must 
keep  themselves  maneuverable  in  matters  of  grape  supply,  would 
surely  opt  for  the  broader  appellation  of  COASTAL  COUNTIES,  the 
individual  County  appellations  would  tend  tc  be  used  by  those 
wineries  with  a  specific  commitment  to  one  county,  i.  e.  ownership 
of  vineyards,  and  would  therefore  acquire  greater  standing  by 
natural  process.  _ 

For  these  reasons,  despite  the  suggestions  that  the  appellation 
should  be  dropped,  I  strongly  urge  its  retention  -  without  the 
word  NORTH,  which  is  both  meaningless  and  controversial  -  as  a 
benefit  to  growers,  wineries  and  consumers,  and  that  it  be  applied 
to  all  14  counties  as  proposed  by  the  WINE  INSTITUTE'S  recommenda- 
tions. _ 

The  alternative  of  three  appellations,  NORTH  COAST,  CENTRAL  COAST, 
and  SOUTH  COAST,  would  continue  controversy;     would  not  help  the 
consumer  (how  to  explain  rationally  the  difference  between  NORTH 
and  CENTRAL  COAST  in  terms  of  the  wine  in  the  bottle?);  and 
would  leave  both  growers  and  wineries  with  needless  and  irrational 
restrictions . 

I  am,  with  respect, 


Yours , 
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May  10,  197 


Mr.  Rex  D.  Davis ,  Director 
Bureau  of  Alcohol,  Tobacco  and  Firearms 
Department  of  the  Treasury- 
Washington,  D.  C.  20226 

Dear  Mr.  Davis: 

In  the  matter  of  'Appellation  of  Origin,"  "Viticultural  Area," 
.and  "Estate  Bottled"  designations,  the  subject  of  a  public  hearing  in 
Washington,  D.  C.  on  April  20,  1976,  one  Dr.  Edward  Wawszkiewicz  presented 
testimony,  a  copy  of  which  has  been  supplied  to  me.     I  have  read  the. 
testimony  of  Dr.  Wawszkiewicz  and  I  find  it  a  very  clear  and  cogent 
analysis  of  the  labeling  problem  connected  with  the  marketing  of  American 
*7ines.     I  have  been  persuaded  by  the  argument  that  Dr.  Wawszkiewicz  has 
assembled  and,  just  as  in  the  matter  of  foods,  we  agree  with  him  that 
wine  labels  should  be  precise  in  their  information  and  not  lnisleading. 
Although  this  Institute  is  devoted  to  the  improvement  of  human  nutrition, 
I  do  not  regard  my  concern  for  wine  labels  entirely  outside  of  our 
province.     In  this  light,  I  would  wish  you  to  consider  this  letter  as 
an  endorsement  of  the  position  espoused  by  Dr.  Wawszkiewicz. 

With  many  thanks  for  your  consideration,  I  am 


FaitMully  yours, 


■ 


toward  A.  Schneider,  Ph.D. 
Director 
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May  10,  1976 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  &  Firearms 

Department  of  the  Treasury 

1111  Constitution  Avenue  NW 

Washington,  D.  C.  20226 


Subject:     Proposed  Rules 
Section  4.26 

Estate  Bottled  Wine  Labelling 


Dear  Sir: 

We  regard  the  rules  on  Estate  Bottled  labelling  as  being  of  vital 
importance  to'  our  marketing  program,  and  it  is  for  this  reason 
we  present  our  views . 

We  have  had  a  full  and  fair  opportunity  to  listen  to  the  views 
expressed  by  various  experts  at  your  now  concluded  hearings  on 
the  above  topic  and  Proposed  Rules.     It  is  our  considered 
opinion  that  the  most  important  factor  in  the  art  of  quality 
winemaking  is  careful  control  of  the  vineyards,  rigorous  ad- 
herence to  pre-set  grape  quality  standards  -  not  ownership  of 
the  land. 

We  must,  therefore,  disagree  with  the  proposed  regulations  that 
place  the  emphasis  on  -  and  impose  a  condition  -  that  quality 
•wine  can  come  only  from  a  small  geographic  area  located  close 
to  the  producing  winery. 

As  traditional,  quality  winemakers  for  some  75  years  and  one  of 
the  first  California  vintners  to  be  granted  "Estate  Bottled" 
status,  this  labelling  designation  is  especially  critical  to  us. 

The  labelling  regulations  now  under  proposal   (section  4.26) 
place  the  measurement  of  wine  quality  on  a  very  restricted  area 
surrounding  the  winery.     This  is  not  always  a  valid  criterion. 


continued  . . . 
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We,  at  Beaulieu,  believe  that  one  of  the  most  valued  parts  of 
winemaking  for  quality  wine  is  control,  over  the  growing  of  the 
grapes.     Such  control  is  possible  also  when  the  vineyard  is  not 
owned  by  the  vintner  -  or  when  the  vineyard  is  located  more  than 
five  miles  from  the  winery. 

For  years,  Beaulieu  has  exercised  control  over  the  growing  of 
all  grapes  used  in  the  production  of  Beaulieu  Vineyard  wines. 
This  is  achieved  through  frequent  consultations  and  inspections 
involving  our  own  viticulturist-enologist . 

Based  on  the  approval  granted  Beaulieu  in  1948  -  and  subsequent 
Alcohol  and  Tobacco  Tax  Division  interpretations  of  1966*  and 
1967*,  all  our  winemaking  practices  and  sales  activities  were 
developed  -  and  are  now  firmly  established  -  on  the  assumption, 
of  long-terra  approval  of  the  "Estate  Bottled"  designation. 

These  policies  and  practices,  many  times  to  our  disadvantage, 
were  carried  out  without  the  option  of  blending  opportunities 
or  dutside  grape  purchases  in  order  to  uphold  conditions  of 
the  "Estate  Bottled"  designation. 

This  resulted  in  many  years  of  production  limitations  and  failur 
to  provide  any  kind  of  continuous  flow  to  a  distribution  network 
that  has  been  not  only  costly,  but  exceedingly  hard-earned. 

A  sudden  withdrawal  of  the  "Estate  Bottled"  designation,  due  to 
the  proposed  restriction  of  Section  4.26,  would  force  us  to 
contradict  a  policy  and  philosophy  expressed  continuously  by 
Beaulieu  Vineyard  for  the  past  28  years  -  a  situation  that  would 
cause  us  irreparable  damage . 

When  Heublein,  Inc.  purchased  Beaulieu  Vineyard  in  1969,  the 
rigorous  controls  and  meticulous  cellar  practices  of  the  former 
owners  were  continued  and  made  an  integral  part  of  this  company 
policies.     An  impeccable  reputation  is  and  always  has  been 
Beaulieu 's  most  important  asset. 

It  was  always  our  assumption  that  the  1967  interpretation  of  Mr. 
Ralph  Alkire,  "wine  bottled  by  an  individual,  partnership,  corp- 
oration or  co-operative  where  the  wine,  so  bottled,  was  produced 
from  grapes  grown  and  fermented  by  the  bottler  on  land  used  by 
the  bottler,  whether  such  land  was  contiguous  to,  adjacent  to,  o 
in  the  general  vicinity  of  the  winery  where  the  wine  is  bottled" 
was  the  same  as  a  regulation  or  revenue  ruling. 

On  this  assumption,  we  purchased,  sold,  contracted  and  leased 
vineyards  within  the  Napa  Valley,  and  we  enlisted  other  people 
to  invest  in  vineyard  property  with  Beaulieu1 s  firm  commitment 
to  control  the  plantings,  growth,  harvest  and  winemaking  of  all 
grapes  grown  in  these  vineyards. 


Approvals  attached  -  Exhibits  1  &  2 
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In  fact,  our  entire  vinicultural  program  is  founded  on  our 
control  over  the  viticultural  practices,  and  close  adherence  to 
the  above  interpretation  of  "Estate  Bottled". 

We,  therefore,  request  your  consideration  that  the  1967 
interpretation  be  continued,  or  that  a  "grandfather"  clause  be 
included  in  the  proposed  wine  labelling  rules. 


Thank  you. 


Very  truly  yours, 


L.  F.  Snowies,  Jr, 
President 


LFK/wr 


cc:     V.  Gallicchio 


'  US  TREASURY  DEPARTMENT .    .  • 

INTERNAL  REVENUE  SERVICE  .  -;  ,   "  /// 

WASH,NCTON.OC..*0««:  ^y.  ^ 


IN  ntrt-Y  ntrxn 

CP:AT:B:F3 


Mr.  Louis  R.  Gomberg*.  *  »  "V." 
26*0'Farroll  Street       •  ■  ,v;v  .  >V 
San  Francisco,  California..  Wa»v..V. 


Bear  Mr.  Gomberg:  -  - ./  ;. .  ;"  ;;.     /  '  •  ,  .. 

'1      V^'litterof  April  12,  1967/       which  you; 
^  *  £  SS^io^rU  We  Bottled,  as  used. 
^co^ecUon  wSh  the  labels  S^  jV  ./"   .  ^  :   ^  > 

■  ^  :  •  ll  Bottled«"haS  bad  no  long' tradition  of  use  in  the 

The  term  "Estate  Bottlett  ft™  -Consequently,  when  dor.e3.1c  -;•  . 
wine  industry  in  the  United ^States.  i  ^d  by  French  , 


of  usage 


"  -  •'•  "  ''• '"  ...  o.        +his  office  indicated  that, 

Originally,  f^^^  S  much  the  5»  meaning  as .  £ : 
in  France,  the  term  ^f^^"  noweVer,  the  indications  were  ; V 
Chateau  Bottled"      In  lat*r  how  . 

that  the  use  of  tnau  term  __n  r.  understandings  of-  -  v 

original^believed      ^e™^ce;  we  offer  no  objection 
the  present  usage  of  that  vera    '  .   uled  ^  an  individual,;  •. 

to  its  use  in  the  United  S  te^oj^  °         the  vine,  so  bottledj 
partnership,  corporation  °^  ^"^J         ted  by  the  bottler  on  land  v 

i£S efv^h  r^c^and^as.  contiguous  to,  adjacent  4  • 
used  by  the  bottle*,  ,,n„or      _  wiasry  where  the  vane  is  »;/ 

to,  or  m  tne  gene* ax  v_u. —  j  •_  !  —   •*        ■  '  "'•  - - 

"bottled..     :.  -     i  "l'r--~-v  '" '-  •  '  *      '  'f'  '"     ■•'       .  '" 


Acting  Director,".  Alcohol  and  fe^ 


EXHIBIT  #2 


fin  i-S  j\h 


U.S.  TREASURY  DEPARTMENT. 

INTERNAL  REVENUE  SERVICE         •'  ■ 

WASHINCTOM.D.C    20224  ..•"»«• 

•.        £'i-r       ;*V"  i M£  5  *  rasa 


CP:AT:  BdGFB 


Mr.  Henry  Gage  •:*  ■  J: '  \V 
National  Director       '  ". :  "... 

of  State  Relations  ;•: V.; .-V 

Wine  Institute  '--.*.'  *'"-,'J 
1100  National  Press  Building  :.T 
Washington,  D.C..    2005H *. 

Dear  Mr.  Gage:  -  ■  '■' 


;  to  a  map  of  Napa  County  California  which  XV."-?^  V' 
.y  submitted  to  us  by.  Mr.   Silverman  of  your  .1 


'■•  This  refers 

•  was  recently  suDmiitea  to  us  by. Mr.   Silverman  ot  y< 

office.     There  is  outlined  on  the  map  an  area  in  which  -""--^fv'.'"' -': 

'.  Beaulieu  Vineyard's  Winery  is  located  and"  in  V7hich  the  V  •.*■--;;•]"• 

grapes  used  in  the  production  of  its  wines  are  grown.'.  '-  *yjj 
'Mr.    Silverman  indicated  that  Beaulieu.  Vineyard  would      ■  "•"  "V;"^ l,*.'. 

.  like  to  know  whether  wines  made  from  grapes  grown  in  the.'".'./.'..-; 

■  bordered  area  may  be  described  on  labels  and  in  advertis-. •        ' * 
ing  as   "Estate  Bottled".  •.  S  O1.  .  --    ^  V- ::  *i    --.       •  vi!vC"  *? 

•      -       "     ' :^-:^v;vl^i':'H-''.  *  ^'"i^.-^;  ,/-  -r;    '^ft  :^ 

It  is  our  opinion  that  wines  produced  from  grapes  ;:  V./V  :v':;.-. .  ■- . 
grown  in  the  area  defined  would  be  properly  described  \..  '/*'■ 

'as   "Estate  Bottledn*,^;C.v:<  -..-.'//. . -V  ••*<. v '^.:r;*  jf, 

1 A  copy  of  this  letter  and  a 'copy  of  the"  map  are-  being  '■ 
sent  to  the  Assistant  Regional  Commissioner,  Alcohol  . 
and  Tobacco  Tax  in  California.  ^.r. ->.•-•".  •  <.    " -.  '  •     ?;  ■•  '*• 


Very  truly  yours, 


•  '  ;  Harold  A.   Serr ''";>' '"• 

"  .    Director,  Alcohol  and  .Tobacco.  Tax  Di'vis: 
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VINEYARDS  WITHIN  RADIUS 
ILE3  OF  WINERY 

* 

3V  Winery 

5V  VINEYARD  NO.  1 

3V       11  .       NO.  2  '  ' 

BV       11         NO.  h 

3V       "    '      NO.  3 

3V       "         NO.  L 

Bosche  Vineyard 

Heuitt  Vineyard. 

Ran? ay  Vineyard 

Avenali  Vineyard  . 

Lasv/alt  Invest  Co.  Vineyard 

Kclham  Vineyard 

KoMl  Vineyard  i 

Griffin  Vineyard' 
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BEAR  MOUNTAIN.  WINERY- 

P.  O.  BOX  428 
Dl  GIORGiO.  CALIFORNIA  93217 


May  11,  1976 


B.W.  ^«i89 
D.S.  P.  CAL  lOO 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 

Room  5041,  Federal  Building 

1200  Pennsylvania  Avenue,  N.W. 

Washington,  DC 

Dear  Mr.  Davis: 

After  witnessing  the  testimony  given  in  San  Francisco  by  various  industry 
members  relative  to  estate  bottling  and  appellation  of  origin,  we  find  it  necessary 
to  add  our  testimony  to  that  which  you  have  already  received.    We  do  so  \rader  the 
ground  rules  established  by  you  in  your  opening  remarks  at  the  San  Francisco 
hearings. 

Bear  Mountain  Winery  is  an  agricultural  cooperative  owned  by  approxi- 
mately 130  growers,  located  in  the  Southern  San  Joaquin  area.    The  winery, 
with  32,  000,  000  gallons  of  cooperage,  is  one  of  the  largest  vineries  in  California. 

We  believe  the  definition  and  regulation  of  appellation  of  origin,  viticultura\ 
area  and  estate  bottled  should  rest  with  the  BATF  and  not  be  regulated  or  enforced 
by  state  agencies.    All  of  the  reasons  for  this  position  have  been  adequately  stated 
by  the  members  of  the  industry  who  testified.    We  are  not  in  agreement  with  the 
recommendation  that  a  committee  be  formed  of  Wine  Institute  designated  members 
that  would  advise  and  recommend  on  a  case-by-case  basis  for  BATF  action. 
Approximately  30%  of  the  wine  gallonage  produced  in.  California,  including  our 
own  production,  is  not  represented  by  Wine  Institute,    This  is  significant  gallonage 
and  lack  of  representation  for  such  a  large  segment  of  the  industry  seems 
inadvisable.    We  agree,  as  apparently  do  most  members  of  the  industry,  that  BATF 
involvement  in  regulation  of  these  items  would  be  of  greater  benefit  to  the  consume! 
than  local  involvement.    Bear  Mountain  Winery's  position  is  that  to  effectively 
control  estate  bottling  and  appellation  of  origin,  the  district  commissioner,  upon 
30  days  prior  notice,  should  hold  hearings  for  each  application  and  should  permit 
any  interested  party  to  attend  the  hearings  in  support  or  opposition  to  such 
applications.    The  district  commissioner's  decision  would  be  a  matter  of  public 
record,  subject  to  final  review  by  the  BATF  in  Washington. 


-2- 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 


May  11,  1976 


We  request  that  wherever  "owned"  or  "leased"  is  used  for  vineyards 
supplying  estate  bottled  wine,  that  agricultural  cooperatives  be  included.  We 
point  out  that  in  a  cooperative  the  owners  of  the  vineyards  are  also  the  owners 
of  the  winery.    In  fact,  a  case  could  be  made  that  such  grower-owners  are  more 
interested  in  viticultural  and  vinicultural  quality  than  a  proprietary  winery's  farm 
manager  would  be  since  the  farm  manager  is  not  the  brand  owner.    As  you  stated 
in  your  letter  of  March  11,  1974  to  our  company,  "it  is  common  practice  in  France 
and  other  foreign  countries  to  describe  wines  as  being  estate  bottled  when  they 
are  produced  by  cooperatives  from  grapes  grown  by  their  members."  You 
further  make  the  point  and  properly  so  that  "these  imported  wines  are  offered  for 
sale  in  the  United  States  in  competition  with  American  wines,  and  it  would  be 
totally  inequitable  to  deny  the  same  labeling  privileges  to  domestic  cooperatives." 
Your  previous  position  and  the  fact  that  the  vineyard  proprietor  who  is  a  cooperative 
member  lias  a  vested  interest  in  quality,  should  completely  justify  making  an 
agricultural  cooperative  eligible  for  estate  bottling. 

Estate  bottling  usually  costs  more  in  the  United  States  than  non-estate 
bottling,  and  the  consumer  has  come  to  equate  estate  bottling  and  quality. 
To  protect  the  consumer,  provisions  for  estate  bottling  regulations  should  provide 
for  maintenance  of  quality.    If  the  estate  bottled  definition  were  to  include  grapes 
located  a  considerable  distance  from,  the  winery,  the  quality  of  such  grapes  would 
be  deteriora/ted  upon  delivery  to  the  processing  facility  and  the  estate  bottled 
wines  would  be  of  lower  quality.    To  maintain  quality,  the  fruit  picked  from  a 
vineyard  should  be  delivered  as  quickly  as  possible.    An  extended  delivery  period 
for  grapes  located  great  distances  from  the  wineries  increases  bacterial  action 
and  oxidation.    Therefore,  we  recommend  that  a  mileage  radius  be  considered. 
If  an  hour's  drive  is  used  as  a  criteria,  a  30  mile  radius  would  seem  proper. 
However,  we  would  support  a  mileage  limitation  as  low  as  ten  miles  from  the  winerv 

We  support  the  proposition  that  an  appellation  of  origin  in  the  United  States 
can  be  more  quickly  understood  and  related  to  by  the  consumer  if  only  one  appellatio 
is  accorded  a  specific  area.    We  do  not  agree  that  the  same  vineyard  should  qualify 
for  two  appellations  of  origin  as  this  approach  would  result  in  confusion  to  the 
consumer.    We  believe  if  the  appellation  of  origin  is  voted  upon  by  wineries  and 
growers  within  the  next  largest  political  subdivision,  that  subdivision  should  be 
defined  as  the  supervisorial  districts  bordering  or  including  the  specific  growing 
area.    Kern  County  has  approximately  8,  000  square  miles.    It  would  appear  that 
if  the  next  largest  political  subdivision  was  defined  as  a  county,  a  large  number 
of  wineries  at  a  considerable  distance  away  from  a  specific  growing  area  could 
negate  the  proper  designation  of  an  appellation  of  origin.    In  order  to  provide 
a  safeguard  against  too  small  a  political  subdivision  there  should  be  a  proviso 
that  a  minimum  of  three  wineries  and  a  certain  number  of  growers  be  included 
in  the  approving  body. 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms  May  11,  1976 


¥e  recommend  that  an  area  below  the  county  level  that  is  designated 
an  appellation  of  origin  have  either  definite  geographical  or  topographical 
characteristics,  capable  of  precise  definition  by  use  of  either  political  or 
topographical  maps.    Such  an  approach  would  simplify  the  identification  of  the 
area  involved  and  make  enforcement  easier. 

Copies  of  this  letter  are  being  forwarded  to  members  of  the  industry  tha 
we  feel  should  be  advised  of  our  position. 

\  Very  truly  yours, 

BEAR  MOUNTAIN  WINERY 

Robert  L.  Judell 
President  ■- 


RLJ  h 
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May  11,  1976 


Mr.  Rex  D.  Davis 
Director 

Bureau  of  Alcohol,  Tobacco  &  Firearms 
Department  of  the  Treasury 
Washington,  D.C.  20226 

Dear  Mr.  Davis : 


As  I  am  a  consumer,  I  am  opposed  to  the  B.A.T.F.'s  position 
that  all  fourteen  counties  north  of  Santa  Barbara  be 
considered  one  "Appalachin" ,  and  I  support  the  position 
taken  by  the  Napa  Valley  Grapegrowers  Association. 


Sincerely, 


PauL^Garetto 

/ 


Stheol  vf  Hash  Mnlital  Scicutrs 
DvfKtrtmcnl  of  Microbiology 


university  of  Illinois  at  the  mkoioal,  center,  Chicago 


Mr.  Rex  D.  Davis 
Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Dear  Mr.  Davis: 

It  was  indeed  a  pleasure  to  meet  you  on  April  20.     Thank  you  so  much  for 
allowing  me  to  express  ray  views. 

The  copy  of  my  testimony  that  I  handed  out  at  the  hearing  had  been  typed 
under  rather  severe  time  constraints  and,  as  a  consequence,   it  contained 
several  minor  typographical  errors.     As  an  aid  to  the  person,  or  persons, 
who  will  be  preparing  the  testimony  for  publication  I  enclose  three  copies 
from  which  the.  typos  that  I  have  tound  have  been  removed.     !n  these  new 
copies  no  substantive  alterations  of  the  text  have  been  made,  although  I 
have  changed  the  word  will   to  would  in  the  last  sentence  on  page  1"/,  and 
the  word  can  to  could  in  line  2  of  page  18.     If  I  can  be  of  any  further 
assistance  to  you  with  reference  to  this  or  to  other  matters  please  feel 
free  to  cal 1  upon  me. 

I  note  that  the  California  Wineletter,  a  widely  circulated  industry  news 
sheet,  lias,   in  its  latest  issue,  seen  fit  to  report  on  my  testimony.  i 
send  you  a  photocopy  for  your  information. 

In  closing,  I  should  like  to  order  a  copy  of  the  complete  testimony,  to  be 
mailed  to  my  business  address  when  it  is  available. 

Thank  you  very  much. 


Yours  sincerely, 


835  South  Weltotl  Avrittu  •  Chiaifp,  Illinois  ■  Ann  Calf  3J1,  Telephone  'J'M-lArit-  jf'7  £ 
Mailing  AJJrtss:  P.O.  Box  O'J'JS  ■  Chita ro,  Illinois  00GS0 


May  11,  1376 


C, 


Edward  J.  Wawszkiewicz,  Ph.  D. 
Associate  Professor 


Enc. 
EJW:rs 
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tr  UMEO.TO 
iNTIKUE  IT3 

iHTi.oi  or 
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JR.  tO"  TES- 
IMf.O  AT 
VSHIKOTON 
/O  HEARINGS 


this  year.  Gen- 
its  present 
its  authority 


The  Aoril  hearings  on  Appellations   of  Origin  held  in  San  Francisco  and 
Washington  by  the  Bureau  of  Alcohol,  Tobacco  and  Firearms   brought  out 
a  mass   of  testimony  and  suggestions  for  controls  which  the  bureau  wil 
study  beforo  making  its  proposals  on  the  subject  later 
erally  unanimous  was   the  plea  that  the  Duroau  maintain 
responsibility  for  A/0  designations   and  not  rolmquish 
to  stato  agencies. 

We  have  presented  a  number  of  A/0  proposals  in  recent  issues.     One  of 
the  more  interesting  witnesses   at  the  Washington  hearings  was  Edward  * 
Wawszkiewicz,  Ph.   D.  ,  Assoc.   Prof . /Microbiology ,   Univ.   of  Illinois, 
presently  part  owner  and  formerly  consulting  enologist  for  Mt.    Ho en 
Vineyards,  Saratoga,  CA.     "Dr.  Ed"  would  like  BATF  to  follow  the  pat- 
tern' of  the  appellations  in  Alsace,  where  both  Varietal  and  P^o-nam, 
labelling  have  been  in  vogue  for  many  years.     aince  BAT*  Jeg£» 
charged  with  the  regulatory  functions   of  A/Os  ,     Dr.   Ed     would  like  to 
see  the  Bureau  set  up  a  permanent  Standing  Commit too  on  A/Os ,  not  as 
an  advisory  board  but  as  a  regulatory  body,  with  the  Director  as  Chmn 
There  would  be  eight  other  members:     three  knowledgeable  Bureau  stafi 
members;    three  winegrowers j    one  expert  on  wine  and  viticulture  fro 
a  university,   and  one  "articulate  spokesman"  for   cons umorxnt or es ts. 
The  Committee  would  evaluate  and  pass  on  petitions   for  A/Os  submitted 
to  it  by  local  Bureau  Advisory  Committees  sot  up  in  each  winegrowing 
state,   each  with  a  membership  comparable  to  that  of  the  standing  Com- 
mittee.    He  suggests   a  3-year  period  for  implementation  of  the  work 
of  the  various  committoes. 

two  things  the  Bureau  should  do  immedi- 
to  do  with  what  I  call  'The  National  Win* Soon 
namely  the  51&A$)£  provision  of  the  Bureau  s  present  regulation 
concerning Parietal  labelling. «  "Dr.   Ed"  recommends  that  "any  wino 

labeled  simply  with  the  name  ^S^.^f  na^of ^  £ 
that  grape  variety.     If  it  Is   actually  a  "^™f  •  c0, 

ing  grapes  should  be  required  to  appear  on  the  label.     If  a  wino  con 
tainf  less   than  75*  of  any  one  variety  it  should  lose  the  right  to  a 
varietal  designation  altogether."     Second,   'Dr.   Ed     would  inwed iatolj 
eliminate  "dbK"  designations   on  bottles  "Ot  originating  in  the  place 
named.     As   an  example,  he  presented  Bureau  grap 
bottle  of  Carneros   Creek  Winery   '73  Amador  County  Zinf a ndol .   Theg  ap 
used  for  the  wine  were  grown  at  Eschen  Vineyards  in  Amador  " 
'the  label  so  states.     However,  Amador  County  is  some  150  miles  from 
^County's  Cameras  district,   and  this  Particular  dosxgnat ion  i s, 

!'      HDr     vd"     potentially  a  source  of  confusion  to  the  wine  Duyer 
rSnd'of  confulior-tha/oould  be  quite  serious   if  the  in  -,10, 
about  the  actual  origin  of  the  wine  were  not  Presented  on  the  label, 
and  the  general  epithet     California,'  "er^employod  above  the  gr  t 
name."     Summarizing  bis   testimony,     Dr.   Ed     states  ,     »x x 
have  to  say  can  be  boiled  down  to  a  single  imperative.     Wine  x 
should  be  properly  informative  and  not  misleading. ..  Now  is  the 
toric  moment  to  make  wine  labols  honest. 


Meanwhile,   "Dr.   Ed"  suggps 
atelyi     "The  first  has 
dal , 


M  LIKELY  TO    Governor  Edmund  Or.   Brown,  Jr. 's  proposal  to  merge  the  State  DcpU  of 


CO  LIT  ELY  TO     w  v  ux  uvx     *iui.iuuu    \j  .  •»  ■  •  ,    ~  »  .    —  c —  ~  x  — 

E  UEIWEO  WITH  Alcoholic  Beverage  Control  with  the  Office  of  Alcoholism 
A  0  agency     tive  January  lf   197?J   unless  tho  Calif,   legislature  acts 

within  60  days.     The  state1 

plan  on  a  7-3  vote  dospito  somo  commissioners 
would  be  swallowed  by  the  Health  and  Welfare  Agency. 
Governor's   budget  item  calling  for  more  than  $1 

advertising"  to  offset  liquor  industry  ad  campaigns  appears  hcadec  1c 
defeat,   as  'a  subcommittee  of  tho  powerful  Ways   and  Moans   Committee  .is 


will  be  eff< 
othorwis  0 

Littlo  Hoover   Commission  approved  tho 

objections   that  A.,C 
However , 
million  for  "counter- 


IT  IP.OCD  TO 
iHTIKUE  113 
NTROt.  or  . 
Pt'tlA'TIONS 


)R,  I'D"  TE&- 

ncr>  at 

tSHIKGTON 
Iq  KlAKIKSS 


HMEOIATC 
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The  April  hearings  on  Appellations   of  Origin  hold  in  San  Francisco  and 
Washington  by  the  Bureau  of  Alcohol,  Tobacco  and  Firoarms   brought  out 
a  massif  testimony  and  suggestions  for  controls  which  tho  Bureau  will 
study  before  making  its  proposals   on  the  subject  lator  this  year.  Gen- 
eral'ty  unanimous  was  tho  ploa  that  tho  Buroau  maintain  its  present 
responsibility  for  A/o  designations  and  not  relinquish  its  authority 
to  stato  agencios.  Ic£?fo 

Wo  have  presented  a  number  of  A/0  proposals   in  recent  issues.      One  of 
the  more  interesting  witnesses   at  tho  Washington  hearings  was   Edward  J 
Wawszkiewicz,  Ph.   D. ,  Assoc.   Prof ./Microbiology ,   Univ.   of  Illinois, 
presently  part  owner  and  formerly  consulting  enologist  for  lit.  Bden 
Vineyards,   Saratoga,   CA.      "Dr.   Ed"  would  like  BATF  to  follow  the  pat- 
tern of  tho  appellations  in  Alsace,  whore  both  varietal  and  placo-m»f 
labelling  have  been  in  vogue  for  many  years.     Since  BATF  is  legally 


charged  with  tho  regulatory  functions  of  A/Os  ,  "Dr.  Ed"  would  like 
see  tho  Bureau  set  up  a  permanent  Standing  Committee  on  A/Os  , 


to 


regulatory  body,  with  the  Director  as  Chmn. 


an  advisory  board  but  as  a  . 

There  would  be  eight  other  members:     three  knowledgeable  Buroau  staff 
members;    throe  winegrowers;    one  export  on  wine  and  viticulture  from 
a  university,   and  one  "articulate  spokesman"  for  consumer  interests. 
The  Committee  would  evaluate  and  pass   on  petitions   for  A/Os  submitted 
to  it  by  local  Buroau  Advisory  Committees  sot  up  in  each  winegrowing 
stato,   each  with  a  membership  comparable  to  that  of  the  Standing  Com- 
mittee.    He  suggests  a  3-year  period  for  Implementation  of  the  work 
of  the  various  committees. 


Meanwhile,   "Dr.   Ed"  suggests   two  things  the  Bureau  should  do  immedi- 
ately!    "The  first  has   to  do  with  what  I  call   'The  National  Wine  .can- 
dai,"   namely  the  $l$/*9?*  provision  of  the  Bureau  s  present  regulation: 
concerning  varietal  labelling."  "Dr.   Ed"  recommends   *h**     ^00*  ?rom 
labeled  simply  with  the  name  of  a  grape  varietal  be  derived  100  from 
that  grape  variety.     If  it  is  actually  a  blend,  tne  names  of  the  blen 
ing  grapes  should  be  required  to  appear  on  tho  label.     If  a  wine  con 
tain?  less   than  7^  of  any  one  variety  it  should  lose  the  right  to  a 
varietal  designation  altogether."     Second,   "Dr.    Ed     woul J  ^^odxat el) 
eliminate  «W  designations   en  bottles  not  originat x       £  *J°J£££°; 
named.     As   an  example,  he  presented  Bureau  ^ro^0^^^^^T 
bottle  of  Cameras   Creek  Winery   «73  Amador  County  Zinf  andel .  1  he  gi  ap 
used  for  the  wine  were  grown  at  Eschen  Vineyards  m  Amador  Co 
'tho  label  so  states.     However,  Amador  County  is   seme  ^0  ™llos  from 
Napa  County's  Carneros  district,  and  this  particular  designat ion  «, 
says   "Dr.   Ed",  potentially  a  source  of  confusion  to  the  J*™*^ 
a  kind  of  confusion  "that  could  be  quite  serious   if  the  infoxmatxon 
about  the  actual  origin  of  tho  wine  were  not  presented on  tho  label, 
and  the  general  epithet     California,'   -reemployed  above  the  grape 
name."     Summarising  his   testimony,     Dr.    Ed     S totes i,  * 
have  to  say  can  be  boiled  down  to  a  single  imperative! 
should  be  properly  informative  and  not  misleading. .. Now 
toric  moment  to  make  wine 


is   the  his- 


labols  honest. 


to  H  f-f  LY  TO 
E  KEP.0ED  VMTH 
4  «  AGENCY 


Governor  Edmund  G.   Brown,  Jr.'s  proposal  to  merge  the  State  Dept.  of 
Alcoholic  Beverage  Control  with  the  Office  of  Alcoholism  will   be  effe 
tive  January  3,   1977,   unless   tho  Calif,   legislature  acts  otherwise 
within  60  days.     Tho  state's  Little  Hoovor  Commission  approved  the 
plan  on  a  7-3  vote  despite  somo  commissioners'    objections   that  A,,C 
would   ho.  swallowed  by   the  Hoalth  and  Welfare  Agency.      However,  the 

budget  item  calling  for  more  than  $1  million  for  eountcr- 


Govornor ' ^ 

advertising"  to  offset  liquor  industry  ad  campaigns   appears   bonded  fo 


defeat ,  as 
informally 


a  subcommittee  of  tho  powerful  Ways 
shown  its   disapproval   of  tho  plan. 


md  Moans  Committoc 


Atr  UR3CD  TO 
DNTIKUC  173 
ONTROL  -Or 
fpl.'J  ATIGNS 


[>n.  ED"  TCS— 

iriE&  at 

ASH  I  KG  TOM 
/0  WAKINGS 


The  April  hoarings  on  Appellations  Of  Origin  held  in  San  Francisco  an 
Washington  by  tho  Bureau  of  Alcohol,  Tobacco  and  Firoarms  brought  out 
a  mass  of  testimony  and  suggestions  for  controls  which  the  Duroau  wil 
study  beforo  making  its  proposals  on  the  subject  later  this  year.  Gen 
erally  unanimous  was  tho  plea  that  tho  Buroau  maintain  its  present 
responsibility  for  A/0  designations  and  not  rolinquish  its  authority 
to  stato  agencies.  /^J^ 

Wo  have  presented  a  number  of  A/0  proposals   in  recent  issues.      One  of 
the  more  interesting  witness os   at  tho  Washington  hearings  was  idward 
Wawszkiowicz ,   Ph.    D. ,  Assoc.   Prof ./Mi crobiology ,   Univ.   of  Illinois, 
presently  part  owner  and  formerly  consulting  enologist  for  Mt.  Eden 
Vineyards,  Saratoga,   CA.     "Dr.   Ed"  would  like  BATF  to  follow  tho  pot- 
tern  of  tho  appellations  in  Alsace,  whore  both  varietal  and  placo-nam 
labelling  have  been  in  vogue  for  many  years.     Since  BATF  is  logally 
charged  with  tho  regulatory  functions   of  A/ Os ,   "Dr.   Ed"  would  like  to 
see  tho  Bureau  set  up  a  pormanont  Standing  Committeo  on  A/ Os ,  not  as 
an  advisory  board  but  as  a  regulatory  body,  with  tho  Director  as  Chmn 
There  would  be  eight  other  members:     three  knowlodgoablo  Bureau  staff 
members;    three  winegrowers;    one  export  on  wine  and  viticulture  from 
a  university,   and  one  "articulate  spokesman"  for  consumer  interests. 
The  Committee  would  evaluato  and  pass   on  petitions  for  A/ Os  submitted 
to  it  by  local  Bureau  Advisory  Committees  set  up  in  each  winegr owing 
stato,   each  with  a  membership  comparable  to  that  of  the  Standing  Com- 
mittee.    He  suggests  a  3-year  period  for  implementation  of  the  work 
of  the  various  committees. 


ria'.'s  ror; 

IMBCDIATC 

.cm" 


Meanwhil e 


'Dr. 


Ed"  suggests 

first  has   to  do  with  what  I  call   'The  National  Wine  Scan 
51%>/U9?o  provision  of  the  Bureau's  present  regulation 
concerning  varietal  labelling."   "Dr.    Ed"  recommends   that   "any  wine 
labeled  simply  with  the  name  of  a  grape  varietal  bo  derived  100^  from 
that  grape  varioty.     If  it  is   actually  a  blend,   tne  names   of  tho  bl< 
hould  be  required  to  appear  on  tho  label. 


two  things  the  Bureau  should  do  immcdi- 


'Tile 


dal,'1   namely  the  ^l^/USfo 


If  a  wine  con- 
lose  the  right  to  a 
gnation  altogether.  "     Second,   "Dr.    Ed"  would  immediately 

tho  nlace 


ring  grapes 
tains  loss   than  75;o  of  any 


one  variety  it  should 


eliminate  "DBA"  designations   on  bottles  not  originating  in 

As   an  example,  he  presented  Bureau  Diroctor  Rex  Davis  with  a 
f  Carneros   Creek  Winery   '73  Amador  County  Zinfandol.   The  grap 
used  for  the  wine  wore  grown  at  Eschen  Vinoyards   in  Amador  County, 
states.     However,  Amador  County  is   some  150  miles  from 


named . 
bottle 


an 


the  label  so 
Nat>a  County's 
Ed" 


Carneros  district,   and  this  particular  designation  is, 
potentially  a  source  of  confusion  to  the  wine  buyer  — 


says  Dr. 

a  kind  of  confusion  "that  could  be  quite  serious 

of  the  wine  were  not  presented  on  the  label 
were  employed  above  the  grape 
Summarizing  his   testimony,   "Dr.    Ed"  states,    "All   of  what  I 
boiled  down  to  a  single  imperative!     wane  labels 
and  not  misleading. .. Now  is   the  his- 


about  the  actual  origin 
and  tho  general   epithet  'California,' 
name .  ' 

have  to  say  can  be 
should  be  properly  informative 
toric  moment  to  make  wine  labels  honest. 


if  the  information 


o  lixcly  TO    Governor  Edmund  G.   Brown,  Jr.'s  proposal   to  morge  the  State  Dept.  of 
:*«P*Irfccv™  Alcoholic  Beverage  Control  with  the  Office  of  Alcoholism  will  be  effo 
tive  January  1,   1977,   unless   tho  Calif,    legislature  acts  othorwiso 
within  60  days.     Tho  state's  Little  Hoovor  Commission  approved  tho 
plan  on  a  7-3  vote  despito  some  commiss ioners '    objoctions   that  AuC 
would  be  swallowod  by  the  Health  and  Welfare  Agency.     However,  the 
Governor's   budget  itom  calling  for  moro  than  $1  million  for  "counter- 
advortising"  to  offset  liquor  industry  ad  campaigns   appears   hcadod  fo 
dofoat,   as   a  subcommittee  of  tho  powerful  Ways   and  Moans   Committoc  ha: 
informrO.lv  shown  its   disapproval   of  tho  plan.  V^V7t> 


/v.. 


(Ealtfornta  ^forifj  (ttoafci  (Srape  CSrofagrg  JWottai 

710-A  SOUTH  STATE  STREET  •  P.O.  BOX  205 
UK  I  AH  ,     CALIFORNIA    9  54  8  2    •     (7  0  7)     4  62-  1  3  61 


May  13,  1976 


Mr.  Rex  Davis,  Director 
Bureau  of  Alcohol,  Tobacco  &  Firearms 
Department  of  the  Treasury 
Washington,  D.  C.  20226 

Dear  Mr.  Davis: 


In  behalf  of  California  North  Coast  Grape  Growers,  I  wish  to 
compliment  you  and  your  staff  for"  the  fair  and  impartial  conduct 
of  the  hearings  which  you  recently  held  in  San  Franci.sco. 


Consumers  are  very  much  aware,  as  well  as  quite  sensitive  to  "truth 
in  labeling"  of  all  food  products  these  days,  and  your  Bureau  is  an 
exceptional  agency  because  of  the  efforts  you  make  to  protect  the 
consumers'  best  interests  in  wine  labeling.     The  patient  attitude 
and  orderly  manner  shown  in  conducting  this  hearing,  as  you  sought 
out  ideas  from  all  interested  parties  was  very  commendable.  It 
clearly  demonstrated  to  us  that  the  Bureau  is  very  capable  of 
making  equitable  decisions  in  matters  of  appellation  and  the  closely 
related  subject  of  estate  bottling  so  that  such  terms  will  retain 
the  highest  possible  credibility  to  the  consumer. 

I  would  like  to  take  this  opportunity  to  add  a  "footnote"  to  our 
views  expressed  at  the  San  Francisco  hearings.     In  setting  out  to 
derive  a  workable  solution  to  a  problem,  one's  goal  is  to  strive 
for  the  simplest  possible  plan,  and  this  was  a  prime  consideration 
in  our  recommendations.     These  provide  for  a  complete  gathering  of 
the  facts  and  evidence  from  which  the  Bureau  can  make  a  judgment 
without  the  help  of  special  committees  advising  what  to  do.  Comments 
and  recommendations  from  vintners,  growers,  the  State  University 
Department  of  Viticulture,  and  the  local  Agricultural  Commissioner 
-  all  within  the  area  being  considered  -  should  provide  more  than 
adequate  information  to  the  Bureau  on  which  to  justify  their  decision 
as  to  whether  or  not  an  appellation  should  be  granted.     It  is  our 
opinion  that  these  four  categories  are  fundamental  in  the  approach 
to  determining  the  regulations  you  will  be  seeking;  and,  most  import- 
ant, provides  for  all  the  parties  to  be  heard  who  also  have  respon- 


^Jortl]  (Euast  (drapes  |Irnrl»ce  California's  finest  pUn?6 


CONSUMERS  KNOW  AND  WILL  ACCEPT  NO  SUBSTITUTE 


Mr.  Rex  Davis 
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sibilities  in  keeping  an  area  of  appellation  a  viable  and  creditable 
entity,  once  it  has  been  granted. 

In  all  this  process,  of  course,  it  should  be  recognized  that  propon- 
ents of  an  area  may  have  an  adversary  in  an  adjacent  area  that  wants 
to  be  included  within  the  area  being  proposed.     The  Bureau  should 
have  the  same  responsibility  to  consider  such  testimony  and  make  a 
finding  of  fact  to  determine  the  validity  of  the  adversary's  request. 


CC:  Stephen  E.  Higgins,  Assistant  Director, 
Regulatory  Enforcement 

Ora  J.  Pierce,  Deputy  Ass't  Director, 
Regulatory  Enforcement 

Marvin  J.  Dessler,  Chief  Counsel 

Bradley  A.  Buckles, 

Office  of  the  Chief  Counsel 

George  F.  Bonifant,  Chief, 

Trade  &  Consumer  Affairs  Division 


Very  truly  yours, 


CALIFORNIA  NORTH  COAST 
GRAPE  GROWERS 


Eugene  Cuneo, 
President 


EC:ds 


Donald  R.  Royce, 

Regulations  &  Procedures  Division 


CALIFORNIA  WOMEN  FOR.  AG  Ri  CULTURE. 
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P.O.Box  2150 


Yountvllle, Calif.  9^599 


May  20,  I976 


Dear  Mr.  Davis, 

I  should  like  to  introduce  myself  to  you.   I  am 

the  state  secretary  of  an  organization  which  addresses 

itself  to  the  problems  of  agriculture,  and  I 

would  appreciate  your  help  in  making  a  sound  '  » 

decision  in  your  bureau  as  regards  the  winery 

and  labeling  issue. 

At  the  hearings  in  San  Francisco,  both  consumers 
and  the  California  Farm  Bureau  Grape  Commodities 
Committee  took  the  position  of  the  Napa  Valley 
Grapegrowers  Association:  the  position  that  labeling 
should  be  under  local  jurisdiction.  I  support  this 
position  completely  and  feel  that  the  more  informative 
wine  label  can  only  be  decided  upon  at  the  local  level. 

May  I  expect  your  executive  guidance  in  this 
matter;..   Many  consumers  will  be  affected. 

Thank  you  for  your  time. 

Sincerely  yours, 


Marilyn  L.- Harris 
State  Secretary ,CWA 
P.O.Box  2150 
Yountville, Calif .  9^599 


v 


EDWARD  J.  WAWSZKIEWICZ,  PH.  D. 

Associate  Professor  of  Microbiology 

University  address: 

School  of  Basic  Medical  Sciences 

Department  of  Microbiology  and  Immunology 

UNIVERSITY  OF  ILLINOIS  AT  THE  MEDICAL  CENTER,  CHICAGO 

835  South  Wolcott  Avenue,  Chicago ,  Illinois 

Mailing  address:  P.  0.  Box  6998,  Chicago,  Illinois  60680 

Tel.   (312)  996-7470 


May  25,  1976 


Mr.  Donald  R.  Royce 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Washington,  D.  C.  20226 

Dear  Mr.  Royce: 

Enclosed  please  find  some  material  which  I  think  will   interest  you. 

First,  there  is  a  photocopy  of  a  Chicago  Tribune  article  about  MOUNT  EDEN 
VINEYARDS  and  me,  "The  Saga  of  Martin  Ray's  Mount  Eden,"  by  Ruth  Ellen 
Church,  which  was  published  on  March  18  of  this  year.    Although  the  article 
speaks  for  itself,  a  few  comments  about  it  are,   I  believe,  in  order.  When 
I  first  learned,  on  March  11,  that  Mrs.  Church  was  going  to  write  something 
about  MOUNT  EDEN  VINEYARDS  in  her  column  I  wrote  her  a  letter  begging  per- 
mission to  proof-read  her  copy,  to  check  for  possible  factual  inaccuracies. 
I  received  no  reply.    This  turned  out  to  be  unfortunate  because  some  of  Mrs. 
Church's  material  apparently  got  telescoped,  with  the  result  that  inadver- 
tant  errors  and  misquotes  got  into  her  essay.     For  example,  there  is  her 
statement  about  my  degrees.     I  got  to  know  Martin  Ray  only  after  I  got  my 
Harvard  degree  -  and  I  never  got  a  degree  from  Stanford  at  all,  although  I 
did  do  some  important  graduate  work  there.    Then  too,  Bill's  name  is  Miller, 
not  Edwards  (his  wife's  name).     The  quote  attributed  to  me  about  the  loss  of 
the  last  two  vintages  also  leaves  much  to  be  desired;  what  I  tried  to  convey 
to  Mrs.  Church  was  the  truth,  namely  that  most  of  the  MOUNT  EDEN  VINEYARDS 
Chardonnay  (not  the  other  varieties)  in  197^  and  1975  was  lost,  and  that  in 
1975  it  was  reportedly  lost  to  worms.     I  also  tried  to  indicate  that  it  is 
my  opinion  that  that  particular  decision  of  Mr.  Robert  F.  Nikkei,  Chairman 
of  the  M.  E.  V.  Corporation  Board  of  Directors,  which  granted  full  final 
authority  in  the  vineyards  and  winecellars  to  two  inexperienced  employees, 
was  irresponsible.     This  is  a  view  that  I  have  held  openly  since  the  ill- 
conceived  decision  was  made,  and  I  have  had  no  reason  to  abjure  it  as  a  con- 
sequence of  subsequent  events.    As  to  the  other  views  attributed  to  me  by 
Mrs.  Church,   I  think  their  general  tenor  should  cause  no  great  surprise  to 
those  who  know  me.    The  ultraviolet  light  I  was  referring  to,  by  the  way,  is 
the  so-called  "long  ultraviolet,"  in  the  325-375  millimicron  region,  to  which 


both  colorless  and  pale  green  wine  bottle  glass  are  permeable,  and  to  which 
certain  wine  constituents,  as  you  probably  know,  are  sensitive. 


Mr.  Donald  R.  Royce 
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Second,   I  enclose  a  photocopy  of  a  report  (slightly  garbled)  of  my  testimony 
before  the  Bureau,  which  report  the  widely  read  industry  news  sheet,  the 
California  Winelettev  has  seen  fit  to  publish.     Industry  people  seem  to  be 
discussing  my  views  these  days  and,   in  fact,  I  have  just  been  informed  by  the 
editor  of  one  of  the  nation's  leading  lay  wine  magazines  that  he  wishes  to 
excerpt  my  testimony  for  the  magazine,  and  to  reproduce,   in  its  entirety, 
my  discussion  of  place  name  "DBA"  designations.     His  interest  pleases  me  very 
much,  needless  to  say. 

Tnird,   I  enclose  a  report  I  wrote  for  the  MOUNT  EDEN  VINEYARDS  partners  (MOUNT 
EDEN  VINEYARDS  was  a  partnership  at  that  time),  "GREETINGS  FROM  MOUNT  EDEN!," 
of  the  vintage  of  1973,  during  which  vintage  wine  was  made  not  only  from  our 
own  grapes  but,  as  you  will  read,  from  some  Zinfandel  grapes  purchased  from 
a  Mr.  Roffinella  in  Gilroy.    This  Zinfandel  wine  I  had  hoped  would  bear  the 
name  "Partners'  Perquisite  Gilroy  Zinfandel,"  but  instead,  as  the  result  of 
the  maneuver ings  of  Dr.  Donald  L.  Alcott  and  Ms.  Meredith  Edwards  (both  of 
MOUNT  EDEN  VINEYARDS),  and  of  Mr.  Richard  Graff  (of  Gavilan  Vineyards,  Inc.), 
it  was  eventually  sold  (mainly  to  the  shareholders,  as  far  as  I  know)  under 
the  ethically  defective  "Table  Mountain  Vineyards"  label.     Other  wine  (some 
Cabernet  Sauvignon)  not  from  vineyards  on  Table  Mountain  was  purchased  by 
MOUNT  EDEN  VINEYARDS  at  a  later  date  and  offered  to  the  public  under  the  "Table 
Mountain  Vineyards"  label,  but  I  did  not  include  that  label   in  my  testimony. 

Fourth,   I  enclose  a  photocopy  of  an  article  mentioning  MOUNT  EDEN  VINEYARDS 
(and  me),  which  appeared  in  the  January  1975  issue  of  Vintage. 

And  fifth,   I  send  along  a  photocopy  of  a  kind  of  currioulim  vitae,  which  was 
requested  of  me  by  Who's  Who. 

I  have  recently  heard  a  "rumor"  that,  because  Bureau  personnel  feel  that  commit- 
tees of  the  kind  I  proposed  at  the  appellations  of  origin  hearing  (the  SCAO, 
and  the  ACAO's),  or  advisory  committees  of  any  kind,  will  present  the  Bureau 
with  too  many  "administrative  problems,"  and  would  take  at  least  a  year  to  or- 
ganize (if  the  committees  were  to  meet  the  requirements  of  the  Federal  Advisory 
Committee  Act),  the  Bureau  is  now  contemplating  relying  on  its  own  expertise 
(which  it  previously  and  publicly  claimed  was  inadequate)  to  create  appellations, 
proposina,  however,  to  hold  -  in  the  various  areas  chosen  by  it  to  be  recognized 
with  an  appellation  -  public  hearings,  so  as  to  obtain  from  the  local  winegrowers 
and  other  concerned  citizens  testimony  that,  legally  and  practically,  need  not 
in  any  way  have  any  effect  on  the  final  rulings  the  Bureau  will  lay  down. 

I  do  not  know  how  the  many  witnesses  who  came  to  testify  before  the  Bureau  con- 
cerning the  need  for  advisory  committees  of  various  kinds,  to  assist  theBureau 
in  its  task  of  creating  a  system  of  controlled  appellations  of  origin,  will 
react  when  they  learn  the  substance  of  this  "rumor."     I  suppose,  though,  that 
especially  those  who  made  their  proposals  to  the  Bureau  in  good  faith,  having 
been  led  to  believe  that  the  Bureau  was  more  than  amenable  to  the  advisory 
committee  concept,  will  be  disturbed  by  the  news,  and  some  may,  for  all   I  know, 
even  become  angry.    What  these  people  will  do  in  reaction  is  difficult  to  pre- 
dict, but  I  should  imagine  that  if  the  Bureau  does  move  in  the  direction  indi- 


Mr.  Donald  R.  Royce 
May  25,  1976 
Page  3 


J  33 


cated  by  the  "rumor,"  one  result  may  be  a  public  exposure  of  the  appellations 
issue  via  the  mass  media,  greater  than  has  heretofore  occurred.     I  myself,  for 
example,  am  likely  to  be  holding  interviews  with  the  popular  press  in  the  next 
several  weeks,  and  I  also  expect  to  appear  on  commercial,  network  television, 
to  elaborate  on  the  testimony  I  gave  before  the  Bureau,  and  to  explain  to  the 
people: 

1)  the  need  for  a  proper  system  of  controlled  appellations  of  origin  -  which 

2)  because  it  can,   in  my  opinion,  best  be  established,  over  the  long  haul, 
by  the  active  cooperation  of  University  experts,  winegrowers,  consumer 
advocates  and  Bureau  officials,  should  be  brought  about  by  the  efforts 
of  the  types  of  committees  (the  SCAO,  and  the  ACAO's)  that  I  have  pro- 
posed, and  that 

3)  the  scandalous  5\%/ky%  rule,  that  the  Bureau,  as  the  result  of  its  "ex- 
pertise" in  varietal   labeling,  has  inflicted  on  the  industry  and  the 
consumer,  MUST  GO,  and  finally  that 

k)  the  perniciously  lax  interpretation  of  the  law,  which  presently  allows 
place  name  "DBA"  designations  to  grace  bottles  of  wine  whose  contents 
does  not  originate  from  the  place  named  in  the  "DBA"  designation,  must 
be  changed,  before  it  makes  a  mockery  of  whatever  system  of  controlled 
appellations  is  devised. 

Public  exposure  of  these  issues  will,  I  sincerely  hope,  act  as  an  incentive  to 
the  Bureau  to  reexamine  the  position  which,  "rumor"  has  it,  it  presently  wishes 
to  adopt. 


Yours  sincerely, 


Edward  J.  Wawszkiewicz 


enc. 
EJW:rs 


photocopy:  Mr.  Rex  D.  Davis 


Let's  learn 
about  wines 

By  Huth  Ellen  Church 

The  saga  of 
Martin  Ray's 
Mount  Eden 

■  i,  '  t    -*,  1l    r*',%  " 

THE  WINES  THAT  Martin  Ray  once  made  on  Mount 
Eden,  Saratoga,  Cal.,  were  praised  by  such  connois- 
seurs as  Julian  Street!  They  were  called  "a  treasure  of 

v    e  world,"  "fine  jewels,"  "simply  unbelievable."  - 
"I  gave  my  ' guests  1955  Chateau  Lafito  and  your 
cabernet  sauvignon  1952,"  wrote  one  enthusiast  to  Mar- 
tin Ray,  "and  your  wine— such  a  BIG  wine!— was  easily 
the  better."  . 

Martin  Ray  himself  said,  "The  great  wines  of  Califor- 
nia ALL  come  from  this  mountain."  That  is  perhaps 

„one  reason  why  Martin  Ray,  who  died  a  few  week?  ago 
his  early  70s,  was  a  controversial  character.  He 
never  hesitated  to,  criticize  the  other  guy's  wines  while 
praising  his  own.  Now  that  he  has  passed  on,  perhaps 
some  of  the  problems  of  today's  Mount  Eden  Vine- 
yards will  be  smoothed  out.  But  will  the  new  Mount 
Eden  produce  great  wines? 

The  owners,  a  syndicate  of  men  who  are  mostly 
physkjans  and  scientists  living  in  California,  are  beset 
with  problems  of  failed  vintages  and  inside  disagree- 
ments over  wihemaking  practices.  In  1971  they  obtained 
a  judgment  against  Martin  Ray,  who  "sold"  them  the 
jnountaintop  vineyards  2,000  feet, over  the  Sanla  Clara 
Valley*;  but  didn't  move  off  the  mountain  which  he  still 
considered  his  own;  that  matter  remains  unsettled.  That 
year  tlje  wine  was  handled  badly  and  couldn't  be  sold 
under  the  Mount  Eden  label.  It  was  the  new  owners' 


EDWARD  WAWSZKIEWIC2,  microbiologist,  rnolo- 
gist,  and  associate  professor,  University  of  Illinois' 
Medical  Center,  Chicago,  guided  the  next  several  vint- 
,  ages  from  Mount  Eden  under  the  new  management.  He 
produced  some  treasures  such  as  a  Vin  Oris,  a  coppery- 
pink  wine  [not  a  rose  wine,  "Dr.  Ed"  emphasizes] 
made  from  pinot  noir  grapes  that  were  fermented  like 
a  white  wine.  It  was  a  unique  and  beautiful  wine 
.{there  were  only  56-1  bottles].  Under  his  guidance  two 
pvurvelous  chardonnays  were  made  in  1972  and  1973, 
i      big  wines  that  they  drew  raves  from  many  con- 
noisseurs. A  few  bottles  of  the  '73  are  available  at  $'0 
*ach,  but  they  are  hard  to  find. 

Robert  Finigan  in  his,  "Private  Guide  to  Wines  " 
wrote  of  the  '72  chardonnay:  '.'Outstanding,  top  rated 
m  an  outstanding  group  Handsome,  golden  yellow- 
concentrated  chardonnay  aroma,  very  buttery;  miles 
doep  ....  Hopelessly  expensive  and  undoubtedly  in 
short  supply  And  the  best  of  the  limited  circula- 

kinn   'JvMlfimip'    rl„„lnnnnv«     »h»    Mnl.nf    K7Ip.,«  n„,I 


David  Bruces,  really  have  no  rivals,  but  the  great 
Montrachels,  whose  price*  make  even  theirs  seen  rea- 
sonable." 

N*0ian  Chroman,  California  attorney  and  n-ine  writ- 
er, author  of  that  excellent,  "Treasury  of  California 
Wing,"  which  is  full  of  g?oricms  photograph*,  wrote  of 
the  same  wine  in  the  Los  Angeles  Times  after  it  had 
won  SugoW  medal  at  the  Los  Angeles  County  Fair: 
/  "TJjc\Mt.  Eden  wine,  controversial  because  of  its  $20 
;  Wttle  price,  has  a  lush,  .rich,  deep  yellow  color 
a..~  a  kind  of  'syrupy1  taste  often  found  in  older  char- 
donnays  [or  French  white  Burgundies].  Reminiscent  of 
wines  by  Martin  Ray  and  David  Bruce,  it  might  be 
considered  oxidized  and  over  the  hill  by  some.  But 
that's  simply  not  true  as  the  wine  is  made  to  produce 
a  lush  richness.  It  is  a  style  of  wine  that  does  take 
some  getting  used  to,  but  once  you  have  done  so,  it 
can  be  magnificent." 

High  praise  indeed.  But  what  of  the  later  vintages? 
And  the  red  wines? 

THE  1972  AND  1973  P1NOT  noirs  were  fermented  on 
the  stems  and  took  on  a  herbaceous,  stemmy  flavor, 
Dr.  Ed  told  me.  Some  pinot  noirs  might  need  that,  but 
not  pinot  noirs  from  Mount  Eden,  he  said.  Tlie  problem 
here,  I  think,  is  that  Dr.  Ed,  like  Martin  Ray,  whose 
assistant  and  winemaking  pupil  he  was  before  he  ob- 
tained all  those  degrees  from  Harvard,  Stanford,  and 
the  University  of  California  at  Berkeley,  has  exceed- 
ingly selective  standards  for  winemaking.  He  is  at  odds 
with  many  of  the  other  investors,  and  has  been  stripped 
of  his  consulting  enologist's  title  because  of  his  un- 
compromising stand  in  the  face  of. the  winery's  need 
to  take  some  shortcuts  and  retrieve  some  of  the  in- 
vestment. That  is  a  commoner  problem  among  win- 
eries than  may  be  realized.  It  is  costly  to  make  fine 
,  wines.  . 


JprOX7C.Py.f„a  ^C^°  ^"ne  P^tograph  that  shows  off  my 
Bacca  at  "Royal  Famzly"  glasses  to  slightly  better  advantage  than  does 
the  photo  In  the  newspaper  clipping.    From  left  to  right  the  glasses 
are  T7ze  Queen  (sparkl  ing  wine),  The  Princess  (white  wine),  The  Prince 
(red  wine) ,  The  King  (old  red  wine  on  expansive  occasions)  and  The 
Grand  Duke  (brandy) . 


SATF  UA3ED  TO 
CONTINUE  ITS 
CONTROL  Of 
APPELLATIONS 


f 


The  April  hearings  on  Appellations  o*  Origin  held  in  San  Francis c 
Washington  by  the  Bureau  of  Alcohol,  Tobacco  and  Firearms  brought 
a  mass  of  testimony  and  suggestions  for  controls  which  the  Bureau 
study  before  making  its  proposals  on  the  subject  later  this  year, 
erally  unanimous  was  the  plea  that  the  Bureau  maintain  its  presen' 
responsibility  for  A/0  designations  and  not  relinquish  its 
to  state  agencies. 


•DR.  tO"  TES- 
TIFIES AT 
WASHINGTON 
A/0  HEARINGS 


TWO  SUGGES- 
TIONS FOR 
"'MEDIATE 
•ION 


author 
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We  have  presented  a  number  of  A/0  proposals  in  recent  issues.  On 
the  more  interesting  witnesses  at  the  Washington  hearings  was  ^dw; 
Wawszkiewicz,  Ph.   D.  ,  Assoc.  Prof ./Microbiology ,  Univ.  of  Illinoi 
presently  part  owner  and  formerly  consulting  enologist  for  Mt.  Ed 
Vineyards,  Saratoga,  CA.     "Dr.  Ed"  would  like  BATF  to  follow  the 
tern  of  the  appellations  in  Alsace,  where  both  varietal  and  place 
labelling  have  been  in  vogue  for  many  years.     Since  BATF  is  legal, 
charged  with  the  regulatory  functions   of  A/Os ,     Dr.  Ed    would  lik 
see  the  Bureau  set  up  a  permanent  Standing  Committee  on  A/Os,  not 
an  advisory  board  but  as  a  regulatory  body,  with  the  Director  as 
There  would  be  eight  other  members  J     three  knowledgeable  Bureau  s 
members;   three  winegrowers;   one  expert  on  wine  and  viticulture  fr 
a  university,  and  one  "articulate  spokesman"  for  consumer  interes 
The  Committee  would  evaluate  and  pass  on  petitions  for  A/Os  submi 
to  it  by  local  Bureau  Advisory  Committees  set  up  in  each  winegrow 
state,  each  with  a  membership  comparable  to  that  of  the  Standing 
mittee.     He  suggests  a  3-year  period  for  implementation  of  the  wo 
of  the  various  committees. 

Meanwhile,   "Dr.   Ed"  suggests  two  things  the  Bureau  should  do  imrae 
atelyi     "The  first  has  to  do  with  what  I  call  'The  National  Wine 
dal,1  namely  the  51#A9*  provision  of  the  Bureau  s  present  regula 
concerning  varietal  labelling."  "Dr.   Ed"  recommends  that     any  win 
labeled  simply  with  the  name  of  a  grape  varietal  be  derived  ivv* 
that  grape  variety.     If  it  is  actually  a  blend,  tne  names  of  the 
ing  grapes  should  be  required  to  appear  on  the  label.     If  a  ™i"6 
tains  less  than  75*  of  any  one  variety  it  should  lose  the  right  t 
varietal  designation  altogether."     Second,  "Dr.   Ed"  would  xmmedia 
eliminate  "DBA"  designations  on  bottles  not  originating  in  the  pi 
named.     As  an  example,  he  presented  Bureau  Direct  or  Javis  wit 

bottle  of  Carnoros   Creek  Winery   «73  Amador  County  Zinf andel .  The 
used  for  the  wine  were  grown  at  Eschen  Vineyards  xn  Amador  County 
the  label  so  states.     However,  Amador  County  is  some  150  mxles  fi 
Nana  County's   Carneros  district,  and  this  particular  desxgnat ion 
says   "Dr.   Ed",  potentially  a  source  of  confusion  to  the  wine  buye 
a  End  of  confusion  "that  could  be  quite  serious  if  the 
about  the  actual  origin  of  the  wine  were  not  presented  on  the  lab 
and  the  general  epithet   'California,'  were  employed  above  the gra 
name."     Summarizing  his   testimony,   "Dr.   Ed "  s tates  ,     Al  1  jf  what 
have  to  say  can  be  boiled  down  to  a  sxngle  imperatxvei     wine  labe 
should  be  properly  informative  and  not  misleading. .. Now  is   the  hi 
toric  moment  to  make  wine  labols  honest. 

a  to  LIKELY  TO  Governor  Edmund  G.  Brown,  Jr. 's  proposal  to  merge  the  State  Dopt. 
BE  MtRQEO  with  Alcoholic  Beverare  Control  with  the  Office  of  Alcoholism  will  be  i 
Hit  agency  tive  January  lf  ig77>  uniess  the  Calif,  legislature  acts  otherwise 
within  60  days.  The  state's  Little  Hoover  Commission  approved  the 
plan  on  a  7-3  vote  despite  some  commissioners'  objections  that  A^C 
would  be  swallowed  by  the  Health  and  Welfare  Agency.  However,  the 
Governor's  budget  item  calling  for  more  than  $1  million  for  count, 
advertising"  to  offset  liquor  industry  ad  campaigns  appears  headoo 
defeat,  as  a  subcommittee  of  the  powerful  Ways  and  Means  Commit too 
informally  shown  its  disapproval  of  the  plan.        S*±,  A/2  / 
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GREETINGS  FROM  MOUNT  EDEN! 

Here,  at  long  last,  is  the  report  concerning  our  1973  vintage  I  promised 
last  month  eventually  to  send  you. 

As  you  are  all  aware,  I'm  sure,  all  through  California's  premium  wine  districts 
this  year  the  post-vintage  mood  has  been  one  of  high  elation.    Some  winemakers 
are  already  calling  1973  "the  vintage  year  of  the  century!"    Less  sanguine 
folk  on  the  scene  are  taking  a  more  sober  view  -  but  even  they  are  saying 
that  this  vintage  was  the  best  in  the  last  20  years.    And  there  is  justification 
for  this  enthusiasm.    Fantastic  yields  (eg.  9  tons  of  Pinot  noir  per  acre 
and  16  tons  of  French  Colombard  per  acre)  have  been  reported  in  some  areas. 
And  on  the  whole,  the  quality  of  the  harvested  grapes,  as  indicated  by  the 
recorded  sugar-acid  ratios,  has  been  very  high. 

)  t      What  brought  about  this  fine  state  of  affairs?    Certainly  three  factors, 

1)  the  more-than-adequate  precipitation  which  fell  last  autumn  and  winter 
(our  own  vineyards  were  drenched  with  61  inches  of  rain  during  that  period), 

2)  the  freedom  from  frost  damage  at  the  time  of  the  spring  set  and  3)  the 

.    sunny  but  cool  growing  and  winemaking  season  all  played  synergistic  roles. 
Several  times  during  the  month  and  a  half  period  of  our  own  vintage,  European 
and  local  guests  remarked  to  me  how  lovely  our  grapes  looked  but  how  COOL 
the  weather  was.    Peter,  Debbie  (Peter's  friend)  and  I  experienced  several 
evenings  so  chilly,  in  fact,  that  we  were  able  profitably  to  make  use  of  them 
to  cool  our  cellar  (and  the  musts  fermenting  therein)  without  having  to  use, 
on  these  occasions,  the  fine  air-cooling  device  that  Dick  had  constructed 
for  the  same  purpose.    By  the  time  the  first  crush  of  Cabernet  sauvignon 
tumbled  into  the  fermentcr,  even  the  daytime  temperature  had  become  so  low 
(50°  F.)  that  the  Cabernet  must  had  very  gently  to  be  warmed,  to  insure  that 
its  fermentation  would  proceed  properly! 

Now  what  does  all  this  add  up  to  for  MOUNT  EDEN?    Just  this:  we  have  been 
blessed  with  a  remarkable  vintage  high  both  in  quality  and  in  quantity. 
Of  our  own  grapes  we  crushed  some  23  tons  this  year  (as  compared  to  11.5  last). 
And  the  tested  quality  of  the  berries  that  reached  the  crusher,  and  the 
environmental  conditions  under  which  they  were  grown,  harvested  and  fermented 
permit  a  fairly  safe  prediction:  IF  THEY  CONTINUE  TO  BE  WELL  TAKEN  CARE  OF, 
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OUR  WINES  OF  1973,  THE  "YEAR  OF  THE  COMET,"  SHOULD  BE  FULL- FLAVORED  AND 
POSSESSED  OF  HIGH  VARIETAL  CHARACTER.     So  now,  let  me  tell  you  something 
of  how  they  came  to  be  made. 

Our  vintage  began  on  Saturday,  the  8th  of  September,  with  the  picking  of  the 
Pinot  noir  from  the  southern  slope  of  Ranch  #  1.    After  much  discussion,  it 
was  decided  that  we  would  not  attempt  to  make  any  vin  gris  this  year  but  would 
instead  do  something  I  had  been  waiting  to  do  ever  since  I  first  realized  the 
potential  of  the  vineyards  on  Mount  Eden,  namely,  to  ferment  free-run  juice 
of  freshly -crushed,  RIPE  Pinot  noir  with  an  amount  of  pressed  juice  of  UNRIPE 
Chardonnay,  sufficient  to  give  the  final  mixture  the  proper  light  color  and 
liveliness  of  taste  required  for  a  fine,  sparkling  wine  "cuvee"  ("champagne"). 
Thus  far,  the  product  has  turned  out  extremely  well,  with  a  character  beyond 
ray  fondest  expectations.    Early  in  the  spring  we  shall  add  some  sugar  and  yeast 
to  the  cleared  wine,  shall  dispense  the  mixture  into  "champagne"  bottles  and 
set  these  aside  until  1977  or  1978.    Then  we  shall  riddle  and  disgorge  these 
bottles,  finish  off  the  wine  with  an  appropriate  dosage  of  sweetened  brandy 
and  send  it  forth  to  those  who  may  want  some  of  our  MOUNT  EDEN  VINEYARDS 
"MADAME  PINCH ARD "  bubbly  from  the  COMET  YEAR.     Unfortunately,  even  if  we  limit 
the  sale  of  this  wine  to  the  Partners,  those  who  will  want  some  of  it  will  be 
entitled  to  purchase  but  two  cases  when  it  is  ready,  since  we  made  but  two 
pieces  (equivalent  to  50  cases)  of  this  precious  beverage.     But  those  two 
casks  should  be  enough  to  tell  us  whether  the  making  of  a  sparkling  wine  in 
this  manner  (quite  unorthodox  for  California)  represents  an  economically  and 
enologically  efficient  use  of  our  expensive  grapes. 

The  Pinot  noir  red  wine  fermentation  (first  crush)  went  smoothly,  thanks  to 
some  extent  to  our  ability  efficiently  to  cool  the  stainless  steel  tank  in  which 
it  took  place,  and  it  yielded  a  rich  wine  of  dark  color.    In  tending  it,  Peter 
and  I  suffered  the  unavoidable  stigmata  that  come  to  the  feet  and  legs  during 
the  absolutely  necessary  "punching  down"  of  the  cap  of  skins,  seeds  and  stems 
that  rises  to  the  top  of  the  wine  as  it  ferments.    At  first  this  cap  is  dense 
enough  to  support  the  weight  of  a  man  -  and  when  the  fermentation  enters  its 
violent  or  "exponential"  phase  (as  the  microbiologists  call  it),  usually  during 
the  second  or  third  day  after  the  grapes  are  crushed,  the  physical  labor  involved 
in  tryirjg  to  keep  the  cap  submerged  is  considerable.    With  every  movement  of 
the  feet  the  stems  scratch  one's  legs.    And  as  one  tries  to  push  down  the  marc 
in  one  place  it  continues  to  rise  in  every  other!    It  seems  a  losing  fight. 
Each  "punching  down"  takes  about  an  hour  of  continuous  labor  and  sometimes  must 
be  done  in  the  middle  of  the  night.    When  the  wine  is  being  fermented  with  only 
the  skins  and  seeds,  the  operation  can  be  done  with  a  "punch"  made  from  a  two- 
by-four.     But  when,  as  was  our  Pinot  Noir  of  this  year  (and  last),  the  wine  is 
fermented  with  the  steins  as  well,  the  use  of  the  feet  and  the  weight  of  the 
body  is  simply  indispens Lble . 

At  the  beginning  of  the  fermentation  it  is  easy  enough  to  get  out  of  the 
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fermentation  tank:  there  is  always  enough  unbroken  cap  around  to  serve  as 
footing.    Towards  the  end  the  situation  changes  drastically:  the  cells  of 
the  grape  skins  having  died,  they  become  part  of  a  slimy  muck  rather  than 
components  of  the  resilient  cushion  they  had  formed  at  the  beginning.     I  was 
personally  to  experience  the  meaning  of  this  transformation,  in  an  unforgettable 
manner,  at  10  PM  on  Friday  evening  of  the  first  week  of  our  vintage.     It  was 
my  turn  to  get  into  the  tank  to  punch  down.    I  did  so,  and  if  I  do  say  so 
myself,  did  a  thorough  job  of  it.    But  alas,  my  thoroughness  was  almost  my 
undoing  -  for  by  doing  the  job  well,  I  had  created,  at  this  stage  of  the 
fermentation,  a  uniform  mixture  of  dead  skins,  seeds,  stems  and  wine  that 
had  the  properties  of  a  quicksand!    Supporting  myself  with  two  two-by-fours 
and  attempting  to  extricate  myself  from  it,  I  nevertheless  found  myself  sinking. 
Deeper  and  deeper!    When  I  realized  that  I  had  lost  my  strength  and  that  my 
own  unaided  efforts  would  not  get  me  from  the  tank,  I  called  for  help.  Dick 
rushed  out  of  Mount  Eden  House's  kitchen  barefooted,  leaped  onto  the  stainless 
steel  fermenter  and  literally  lifted  me  out  of  the  muck.    However,  as  I  myself 
emerged  from  the  tank  he  slipped  on  the  grape  skins  that  had  accompanied  me 
and  fell  backwards  onto  an  awning,  supported  by  a  frame  of  two-by- fours  hastily 
thrown  together  hours  before  the  vintage  had  commenced.     I  heard  the  awful 
sound  of  a  two-by-four  cracking  as  Dick's  weight  hit  the  awning.    And  I  held 
my  breath.    Happily,  the  awning  held  and  Dick  slowly  reached  a  safe  footing. 
We  both  realized  that  had  the  cloth  ripped  he  would  have  plunged  12  feet 
onto  the  concrete  pavement.    Shaken  by  our  respective  "close  call"  experiences, 
we  both  resolved  to  pay  greater  attention  to  the  hazards  involved  in  the  punching 
down  and  other  winemaking  operations  in  the  future.    The  very  next  day  Peter  . 
constructed  a  new  and  safer  support  for  the  awning.    By  next  vintage  we  should 
have  some  piping  installed  as  framework  for  it  (the  awning  is  needed  to  protect 
the  fermenters  and  work  areas  during  the  winemaking  season)  and  some  stairways 
or  ramps  constructed,  to  make  working  around  the  fermentation  tanks  safe  and 
convenient.    This  year  we  were  forced  to  use  a  shaky  pile  of  boxes  to  get  to 
and  from  the  tanks. 

The  Pinot  noir  for  our  second  crush  was  picked  on  .September  15th.     It  yielded 
a  wine  somewhat  different  in  character  from  that  of  the  first  crush.  That 
crush,  removed  from-  the  fermenter  after  9  days  fermentation  (to  make  room  for 
our  purchased  Zinfandel)  gave,  as  mentioned,  a  rich,  deeply-colored  product. 
The  second  crush,  fermented  for  two  full  weeks,  yielded  a  lighter,  but  more 
tannic  wine.    Both  batches  will  be  mixed  at  the  first  racking  (early  in  December) 
to  make  a  balanced  beverage.    All  told,  we  picked  7.76  tons  of  Pinot  noir  this 
year  (compared  to  5.5  last),  which  yielded  a  total  of  20  casks  of  wine 
(counting  the  Pinot  noir  juice  in  the  vin  mousseux  auvee) . 

The  Schluters,  Doc,  Margaret  and  Hans,  and  several  of  their  fine  friends 
arrived  from  Sacramento  early  on  the  15th  and,  amid  loud  huzzahs  and  toasts 
(with  Jack  Davies'  Schramsberg  bubbly)  began,  at  Ranch  #  2,  our  first  Chardonnay 
harvest  of  the  season.     By  1  o'clock  Hal's  pickers  had  completed  their  job 
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and  had  developed  such  appetites  that  when  a  veritable  mountain  of  delicious 
tood  which  the  Schluters  had  brought  with  them  was'  arranged  on  the  large 
round  table  in  Mount  Eden  House's  great  room  it  disappeared  within  minutes!! 
U/Uy  the  ripest  of  the  Chardonnay  was  to  be  picked  that  Saturday.     But  when 
the  collected  grapes  came  to  be  crushed  the  next  day,  their  combined  juice 

cinM?c  ££2  !°Wer  in  SUgar  than  is  °Ptimum-    1  b^ame  concerned  that  MOUNT 
EDEN'S  COMET  YEAR  Chardonnay  might  not  measure  up  to  last  year's  nectar 

"^.Jf  our  Angers  crossed  that  the  weather  would  hold  and  we  waited  - 
FOR  THREE  FULL  WEEKS  (!)  -  to  complete  the  Chardonnay  picking.     Because  we 
did  and  our  precious  grapes  finally  ripened  (being  spared  the  major  vintage 
downpour  which  came  on  October  6th  and  7th,  immediately  after  their  harvest') 
I  can  now  assure  you  that  in  all  likelyhood  our  1973  wine,  made  from  musts 
averaging  out  at  24.5°  sugar,  with  excellent  acidity,  should  be  an  even  greater 
Chardonnay  than  is  the  almost  excessively  opulent  elixir  of  1972!    And  happily 
there  should  be  roughly  350  cases  of  it  (as  compared  to  the  1972  yield  of 
about  200) ! !  7 

Bob  and  Greg  Nikkei,  and  Bob's  vivacious  secretary,  Margarita  (Marge)  McMinn 
came  to  lend  a  much  appreciated  helping  hand  in  the  first  crush  of  the  Cabernet 
Like  the  Chardonnay,  our  Cabernet  sauvignon  this  year  came  in  beautifully  ripe 
and  in  excellent  condition.     In  fact,  even  though  the  first  crush  of  it  took 
place  on  October  7th,  in  the  pouring  rain,  the  small  amount  of  water  nature 
decided  to  add  to  the  grapes  during  the  crush  has  in  no  way  detracted  from' 
the  STRENGTH  of  the  product  obtained.  Almost  black  in  color,  rich  in  Cabernet 
aroma,  and  plentiful  (we  made  a  total  of  19  barrels  from  two  crushes,  as 
compared  to  just  4  barrels  last  year!),  it  may  well  be  the  first  MOUNT  EDEN 
VINEYARDS  wtne  from  this  variety  to  establish  itself  among  its  California  and 
other  Cabernet  sauvignon-containing  competitors.    Of  course,  it  will  not  be 
ready  properly  to  enjoy  for  10  years  or  more.     But  then  aah! 

Last  of  our  own  grapes  to  be  picked  and  fermented  was  the  White  Riesling. 
As  was  already  clear  to  me  last  year,  when  we  discovered  where  the- vines 
were  growing,  Martin  Ray  had  propagated  both  clones  of  this  variety  that 
I  had  smuggled  in  from  Geisenheim,  one  of  them  noted  for  its  aromatic  flavor, 
the  other  for  its  good  acidity.    We  have  kept  the  grapes  from  each  of  the  clones 
separate  this  year  and  Prof.  Blinks  has  vinified  them  under  controlled  condition 
so  that  we  might  be  able  to  make  direct  comparisons  of  the  quality  of  their 
respective  products.    The  total  yield  of  both  these  test  wines  will  only  be 
about  8  gallons.     But  that  is  an  amoUn^  which  should  suffice  for  our  present 
purposes  and  which  should  serve  to  whet  -our  thirst  for  more! 

Perhaps  some  of  the  most  difficult  decisions  that  had  to  be  made  during  this 
year's  vintage  were  occasioned  by  the  fermentation  of  the  PARTNER'S  RESERVE 
Zinfandel.     In  accordance  with  the  wishes  voiced  at  the  business  meeting  of 
May  5th,  early  this  summer  we  contracted  for  5  tons  of  Zinfandel  from  the 
Gilroy  region.    On  the  basis  of  past  experience,  we  had  assumed  that  these 
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grapes  would  be  ready  for  picking  sometime  between  our  own  Pinot  noir 
and  Cabernet  sauvignon  harvests  -  and  therefore  would  present  us  with  few 
logistic  problems.    Alas,  no-one  has  ever  been  able  to  predict  precisely 
when  grapes  are  going  to  ripen  and  two  days  after  the  first  crush  of  Pinot 
noir  had  fallen  into  fermentation  tank  #  1  (and  5  days  before  the  impending 
crush  of  the  remaining  Pinot  noir  would  fill  fermentation  tank  #  2)  I  got 
the  news  that  the  Zinfandel  at  Gilroy  was  rapidly  over-ripening  and  would 
have  to  be  picked  IMMEDIATELY !    We  had  made  a  binding  agreement  to  purchase 
the  grapes  -  but  now  had  no  container  in  which  to  ferment  them!!     In  the  absent 
of  Dick  (who  had  left,  to  take  care  of  his  own  important  vintage  at  Chalonc) 
Peter  and  I  held  an  emergency  strategy  conference,  finally  (via  telephone) 
apprising  Bob  of  our  desperate  situation  and  carefully  weighing  the  few  option; 
open  to  us.    With  Bob's  firm  decision  to  let  us  proceed  according  to  our  best 
judgment,  we  decided  on  the  following  course  of  action:  we  would  honor  our 
verbal  commitment  to  Mr.  Roffinella  (vendor  of  the  grapes),  but  would  have  him 
store  the  fruit  for  us,  in  a  shed,  until  one  of  our  fermentation  tanks  could 
be  readied  to  receive  it.    Were  we  dealing  with  grapes  of  some  variety  more 
delicate  than  the  Zinfandel,  our  strategy  would  certainly  have  been  a  foolish 
one.    But  we  reasoned  that,  with  the  thick  skins  of  the  grapes  we  had  purchased 
serving  to  preserve  the  berries  in  at  least  a  /zaZf-deccnt  state  during  the 
storage  period,  going  ahead  with  our  plan  would  be  worth  the  risks  involved. 
And  so,  the  Gilroy  grapes  arrived  at  our  hilltop  on  Wednesday,  September  19th, 
having  been  picked  on  Wednesday  and  Thursday  of  the  preceding  week.     I  probabl) 
need  not  tell  you  that  they  were  not  in  the  condition  we  are  accustomed  to 
see  our  own  grapes  in  when  they  arrive  at  the  crusher.    During  their  sojourn 
in  the  filthy  boxes  Roffinella  had  provided,  the  Zinfandel  grapes  had  shrivelle 
Some  of  the  berries  had  been  crushed  in  transit  and  had  begun  to  ferment. 
Others  had  become  moldy.    Still  others  already  smelled  of  vinegar!    But  now 
that  we  had  them,  there  seemed  to  be  no  choice  but  to  accept  their  challenge, 
by  seeing  how  far  our  winemaking  skills  could  take  us.    We  segregated  the 
greenest  bunches  and  crushed  them  to  make  two  casks  of  a  light  vin  ros&. 
The  rest  we  made  into  a  red  table  wine. 

As  you  will  remember  from  my  "GREETINGS"  of  July  8th,  Peter  and  I  had  been 
contemplating  the  employment  of  the  so-called  "maceration  earbonique"  technique 
(a  winemaking  method  in  which  some  of  the  grapes  are  left  uncrushed  during 
the  fermentation)  as  used  in  the  Beaujolais,  to  make  the  red  Zinfandel.  The 
logistics  of  our  situation  now  made  this  project  simply  impossible  -  so  we 
went  ahead,  crushing  gently  but  de-stemming  the  grapes  in  the  normal  fashion. 
All  through  the  course  of  the  ferment a't ion,  however,  by  careful  manipulation  - 
of  the  external  environment,  we  strove  to  duplicate  what  the  Beaujolais  technic 
would  likely  have  accomplished.    And  in  this  regard,  IT  SEEMS  WE  WERE  AT  LEAST 
IN  PART  SUCCESSFUL !    As  I  am  often  at  pains  to  explain  to  friends  of  MOUNT  EDEN 
VINEYARDS,  at  our  hilltop  we  can  never  be  content  to  make  wine  by  recipe! 
What  we  must  always  strive  to  do,  insofar  as  human  knowledge  makes  this  po'ssibl, 
is  to  apply  the  PRINCIPLES  which  make  the  good  recipes  work,  when  and  where 
they  do! !    Only  in  that  way  can  we  assure  ourselves  of  the  best  use  of  ouv 
rare  and  costly  starting  materials. 
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But  to  get  back  to  the  Zinfandel.    One  of  the  things  the  Beaujolais  winemaker 
does  when  he  wishes  to  preserve  the  fruity  smell  of  his  bubbling  wine  is  to  dr; 
that  wine  from  the  fermenting  tank  when  it  still  contains  5-6%  sugar.    At  this 
stage,  pressings  of  the  marc  (the  solid  materials  in  the  tank)  yield  an  even 
sweeter  juice  (still  actively  fermenting,  of  course),  which  has  earned  a 
wonderful  name:  French  peasants  call  it  "paradis!"    AND  THIS  IS  THE  KIND  OF 
ZINFANDEL  WE  PUMPED  FROM  THE  CATCHBASIN  OF  OUR  WINEPRESS  INTO  OUR  BURGUNDIAN 
CASKS!!    Believe  me,  it  is  a  great  pleasure  to  report  that,  although  our  red 
Zinfandel  is  a  wine  slightly  higher  in  alcohol  than  I  should  have  liked,  IT  IS 
SOUND  and  should  develop  into  more  than  merely  a  pleasant  beverage.    The  10 
casks  of  it  now  in  our  cellar  should  eventually  supply  each  of  us  with  10 
cases  of  a  premium  red  wine  -  at  a  rock-bottom  price.    And  the  two  casks  of 
vin  rose  should  also  help  inexpensively  to  assuage  our  thirst.    But  these 
perquisite  wines,  as  excellent  as  I  expect  them  to  be,  do  represent  but  one 
of  the  possible  outcomes  of  the  considerable  risks  we  have  taken.    Since  the 
grapes  for  them  came  from  an  undisclosed  source  (Roffinella  would  not  reveal 
to  us  the  name  of  the  farmer  who  grew  them)  and  constituted  a  break  in  the 
isolation  from  pests,  diseases  etc.  which  the  MOUNT  EDEN  VINEYARDS  ranches 
have  thus  far  enjoyed,  they  represented  a  potential  fountainhead  of  biological 
trouble.    As  a  consequence,  they  were  treated  with  the  utmost  respect  (we 
even  went  so  far  as  to  collect  all  their  stems,  for  return,  in  his  filthy 
boxes,  to  Roffinella!).    Much  hard  physical  labor  was  connected  with  this 
extra  care  and  a  goodly  portion  of  it  was  done  by  our  72-year-young  Partner, 
Lawrence  Blinks!    Drs.  Watrous  and  Alcott  helped  in  the  pressing.    For  their 
spirited  cooperation  and  understanding  all  these  people  surely  deserve  the 
Partners'  special  thanks. 

Part  of  whatever  success  we  have  had  this  year  was  made  possible  by  the 
excellent  facilities  we  now  have  at  our  disposal  at  the  winery.    I  need  not 
stress  the  importance  to  us  of  our  efficient  German  winepress  nor  of  the  two 
water- jacketed  stainless  steel  fermenters.    And  I  have  already  mentioned  the 
fine  cellar-cooling  device  constructed  for  us  by  Dick.    But  I  should  also 
note  that  we  have  now  purchased  another  important  piece  of  permanent  equipment, 
an  accurate  pH  meter,  which  I  brought  with  me  from  Chicago.    The  machine 
certainly  objected  to  its  long  ride  from  the  Midwest,  for  it  proved  completely 
recalcitrant  to  various  ministrations  when  first  asked  to  perform  its  vintage 
functions.    I  tried  everything  I  could  think  of  to  get  the  sensitive  instrument 
to  work.    Finally,  in  desperation,  I  shamelessly  bribed  its  uncooperative 
electrode  with  a  bubble  bath  in  Madame  Pinot,  "champagne!"    The  sensing  device 
graciously  responded  to  this  attention  and  for  the  rest  of  the  vintage  provide: 
us  with  true  and  faithful  service.    I  expect  that  with  proper  care  it  shall 
continue  to  do  so  for  many  vintages  to  come. 

As  you  read  these  lines  I  know  you  will  gather  that  it  was  a  very  busy  time 
for  all  of  us  at  Mount  Eden  House  during  the  month  I  was  in  residence.  Hardly 
a  day  went  by  without  some  major  job  crying  to  be  tended  to:  in  fact,  during 
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m-,fn!urenStay  1  f0und  time  t0  take  only  a  couPle  of  daXs  off  -  once  to  visit 
with  the  Barretts  at  their  lovely  seaside  retreat  at  Stinson  Beach  (when  I 
arrived  fcstelle  was  busy  practicing  for- what  was  to  be  a  well-received  concert 
given  on  October  21),  and  to  confer  with  some  Berkeley  colleagues.    But  for 
all  that,  it  WAS  glorious  to  be  wakened  by  the  first  sunrays  streaming 
over  the  Gavilan  Range  and  into  the  great  room  of  Mount  F.den  House,  and  on 
many  mornings  to  feel  oneself  an  inhabitant  of  a  vineyard  island,  surrounded 

7ia  Sm  "  ?f  Cl0uds  (those  utterlX  whi*e  puffs  blanketing  the  Santa  Clara 
valley. j.    And  not  all  the  things  that  called  for  attention  were  in  the  class 
ot  what  is  normally  considered  "work."    Early  on,  for  example,  Prof,  di  Mayors 
came  to  visit  and  show-  off  his  newly  acquired  property  to  two  distinguished 
virologist  colleagues  (Prof.  Peter  Duesberg,  of  Berkeley  and  Dr.  Charlotte 
hriend,  of  New  York  -  she,  the  discoverer  of  "Friend's  Leukemia  Virus")  With 
some  help  from  yours  truly,  Giampiero  put  on  an  instructive  tasting  of  three 
io7i  °riUa  Chardonnays:  unvintaged  Christian  Brothers,  1971  Sutter  Home  (our 
w™^116'  S°ld  °ff  in  bulk  and  blended  out  with  Chen  in  blanc)  and  our  1972 
MOUNT  EDEN  VINEYARDS  nectar.    I  supplied  a  salad  of  crabs  and  shrimp,  smotherec 
in  veo-eleatpta  dressing.    I  need  not  tell  most  of  you  that  our  1972  Chardonnaj 
was  very  much  enjoyed. 

One  Saturday  afternoon  the  Schluters  brought  their  dear  relatives,  Ernst  and 
Henny  Burmeistcr,  of  Hamburg,  Germany,  for  a  tour  of  the  vineyards  and  a  short 
but  delightful  visit  over  wine  and  cheese.    I  got  a  real  kick  out  of  trying 
*°!?plain>  ln  rustv  German,  MOUNT  EDEN'S  peculiar  history.    The  guests  had 
difficulty  understanding  the  tale  -  but  then,  as  you  all  know,  it  is  a 
story  difficult  to  follow  even  when  recounted  in  English! 

On  other  occasions  I  was  personally  privileged  to  receive  at  Mount  Eden  House 
Prof,  and  Mrs.  H.  A.  Barker  (he,  my  own  Ph.  D.  mentor  and  the  discoverer  of 
the  Vitamin  B,2  coenzyme)  and  Prof,  and  Mrs.  John  Neilands,  all  of  Berkeley. 
Dr.  and  Mrs.  Peter  Schmid  (he  of  the  Army  Research  Institute  in  San  Francisco) 
came  to  help  punch  down  the  Zinfandel.     Friends  of  Prof,  di  Mayorca,  Prof. 
Peter  Vogt  of  the  University  of  Southern  California,  and  his  very  charming 
wife,  flew  up  from  Los  Angeles  to  witness  the  first  Cabernet  sauvignon  crush. 
Unfortunately,  they  were  forced  to  arrive  in  the  pouring  rain,  to  a  view  of 
MOUNT  EDEN'S  surroundings  completely  obscured  by  fog.    One  lovely  Sunday 
afternoon  Frank  Dutra  treated  Don  Alcott,  Willis  Watrous  and  myself  to  some 
marvelous  trout  he  himself  had  caught  (and  had  smoked)  in  the  wilds  of  Canada! 
We  relished  the  fish  with  wine  poured  from  two  bottles  of  Frank's  allotment 
of  vin  gris..     What  an  exquisite  taste  sensation!    On  another  lovely  Sunday, 
the  Mcotts  entertained  some  of  their  close  friends  from  South  Dakota  and  from 
Los  Gatos,  asking  me  to  partake  of  their  elegant  picnic  fare  and  fine  bottles 
(among  them  a  1965  Hanzell  Chardonnay  still  in  remarkably  good  condition). 
The  Watrouses  put  on  a  delicious  spread  one  Friday  evening  and  those  present 
(which  included  Grandma  and  the  other  adult  Alcotts)  waxed  philosophic  over 
Gemello  and  Charles  Krug  Cabernet  Sauvignons  of  the  late  50's,  two  of  which 
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graced  the  table.    To  celebrate  the  first  harvest,  this  year,  of  our  own 
grapes  of  that  variety,  for  Bob  and  Greg  Nikkei,  Marge  McMinn,  Peter,  Debbie 
and  myself,  Dick. prepared  a  sumptuous  repast  of  broiled  red  snapper,  followed 
by  a  rare  roast  of  beef  -  the  fish  complemented  by  Chalone  Vineyard  Chardonnays 
of  various  vintages,  the  meat  by  1969  Chateau  Corton-Grancey ,  a  1967  Chambolle- 
Musigny  (whose  grower  escapes  me  at  the  moment  -  the  wine  itself,  a  gift  of 
Don  Alcott)  and  an  excellent  "mystery  wine"  (which  proved  to  be  a  Zinfandel, 
made  by  one  of  Dick's  friends,  from  over-ripe  grapes,  some  years  ago).  Meals 
like  this    and  the  ones  I  had  at  the  Alcotts1,  the  Watrouses'  and  the  Blinkses' 
(Anne's  recipes  for  "Chicken  Sumac"  and  for  "Pear  Pie"  will  certainly  one  day 
have  to  quicken  a  MOUNT  EDEN  VINEYARDS  COOKBOOK!)  stand  out  sharply  in  the 
memory  -  all  the  more  so  because  on  most  days  there  was  just  so  much  winery  and 
other  work  to  be  done  that  we  had  to  make  do,  for  the  most  part,  with  cold-cut 
sandwiches  or  other  rapidly  prepared  vittles* 

And  now,  before  I  leave  the  general  subject  of  comings  and  goings  at  Mount 
Eden  House,  I  must  mention  three  visits  to  our  vineyards  that  deserve  special 
notice:  that  of  Rudy  Neja,  University  of  California  Viticulture  Advisor  for 
our  area;  that  of  Dr.  David  Bennion,  Dr.  Paul  Draper  and  Don  Heller,  operators 
of  our  Chaine  d'Cr  neighbor  to  the  north,  Ridge  Vineyards;  and  that  of  Martin 
Ray,  once  owner  of  our  property.     I  had  obtained  Mr.  Ncja's  name  from  Prof. 
Amerine  in  the  spring,  when,  during  a  visit  with  the  good  professor  at  Davis 
I  discussed  some  of  MOUNT  EDEN'S  vineyard  problems.    I  anticipated  that  Mr. 
Neja  would  be  contacted  during  the  summer,  but  this  had  not  been  accomplished 
by  vintage  time.    Thanks  to  Dr.  Watrous'  energetic  help,  an  appointment 
with  the  gentleman  was  finally  made  and  when  he  and  Willis  arrived,  Lawrence 
and  Anne  Blinks  were  on  the  spot  to  join  in  a  tramp  through  the  troubled  areas 
of  our  various  ranches.    Mr.  Neja  gave  us  some  highly- specific  advice  as  to  • 
fertilization  (some  spots  need  nitrogen,  others  may  need  potassium  or  boron  - 
but  at  all  costs,  a  "gunshot  approach"  is  to  be  avoided!),  as  to  pruning  (wo 
have  tended  to  cut  back  too  severely  in  those  areas  where  the  vines  show  excess1 
growth),  and  as  to  general  vineyard  maintenance  (he  stressed  the  importance  of 
early  disking).    And  so  we  are  forging  ahead  by  heeding,  in  a  practical  manner, 
several  of  his  suggestions.    Specific  areas  in  the  ranches  have  been  demarcated 
for  test  purposes  and  have  already  been  treated  with  the  compounds  recommended. 
In  the  spring,  petiole  analyses  will  help  tell  us  if  we  have  done  an  efficient 
job  of  it  and  indicate  what  other  things  may  need  to  be  done.    One  message  that 
came  through  loud  and  clear  during  Mr.  Neja's  visit  was  this:  in  terrain  like 
ours,  it  is  utterly  irrational  to  make  plans  for  irrigation  systems,  of 
whatever  kind,  before  backhoeing  has  established  the  depth  of  soil  in  the 
areas  to  be  treated.     Another  message,  also  sobering,  was  this:  our  Pinot  noir 
plants,  like  those  in  many  old  California  vineyards,  MAY  be  virus -infected, 
and  when  we  begin  the  necessary,  continuous,  fractional  replanting  of  the 
vineyards,  we  would  do  well,  carefully  to  consider  using  cuttings  from  the  new 
"superclones"  developed  at  Davis  (see  enclosed  article  by  Bruce  Galphin, 
generously  made  available  to  me  by  Dr.  Watrous). 
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The  second  visit  that  I  think  deserves  special  mention  in  this  letter  is  the 
visit  of  our  guests  from  the  Ridge.     Dr.  Bennion  (general  manager),  Dr.  Draper 
(winemaker)  and  Mr.  Heller  (enthusiastic  cellarman)  arrived  early  one  evening 
to  see,  for  the  first  time,  our  vineyards  and  cellars.    They  brought  with  them 
some  of  the  Ridge  1970  Cabernet  (likely  to  develop  into  a  really  remarkable 
wine)  and  some  of  the  oddities  that  they  seem  so  to  enjoy  making  (a  White  Riesli 
that  had  refermented  in- the  bottle,  a  Zinfandel  made  largely  from  raisins  etc.). 
While  it  was  a  distinct  pleasure  for  me  to  taste  the  wines,  to  renew  my  acquaint; 
with  Dave  Bennion  and  to  make  the  acquaintance  of  his  two  friends,  this  personal 
delight  would  hardly  constitute  sufficient  reason  for  my  highlighting  the  visit 
in  this  particular  report.    The  reason  I  have  chosen  to  write  about  it  is  the 
following:  during  the  visit  something  happened  which  may  well  have  provided 
MOUNT  EDEN  VINEYARDS  with  a  MOTTO! '  As  the  group  was  inspecting  the  cellar, 
I  mentioned  the  anecdote  that  I  once  heard  Martin  Ray  recount,  about  the  young 
Louis  Latour's  first  entrance  to  the  spotless  cellar  of  the  Domaine  de  la  Romans 
Conti,  an  anecdote  charmingly  retold  by  one  Arthur  J.  Sterling,  in  a  letter  whici 
appeared  in  the  midsummer  issue  of  WINE  magazine  (London)  and  which  I  quote  here 
for  your  enjoyment: 

"I  read  with  great  interest  and  a  certain  nostalgia  your  fine  article 
on  Autumn  days  in  Burgundy  (No.  86). 

"I  as  you  may  know  was  agent  for  Louis  Latour  in  the  north  of  England 
at  one  time,  and  on  a  visit  about  20  years  ago  visited  the  same 
vineyards  and  experienced  the  same  wonderful  hospitality  as  you 
describe,  and  interestingly  enough  the  lovely  wines  they  make  now 
were  the  same  in  many  cases  as  those  I  was  privileged  to  sell  then. 

"I  remember  well  the  Corton-Charlemagne  which  M.  Latour  said  should  be 
drunk  at  either  3  or  13  years  of  age,  being  two  distinctly  different 
wines  -  either  young  and  fresh,  or  old,  deep-coloured  and  mellow. 

"Louis  Latour  fils  was  then  ten  or  eleven  years  old  and  had  accompanied 
us  with  his  father  around  the  various  cellars  where  we  had  tasted  and 
duly  spat  out  many  samples.    We  arrived  at  the  small  cellar  of  La  Romanee- 
Conti  and  as  we  descended  the  steps  in  the  vineyard  young  Louis  turned 
to  his  father  and  said  "Papa,  ioi  on  ne  craahe  pas  -  n'est  ce  pas?" 
It  struck  me  as  wonderful  that  one  so  young  could  realize  that  he  was 
on  the  threshold  of  hallowed  ground!" 

But  now  to  get  back  to  MOUNT  EDEN  and  to  the  Ridge  visitors.    When  we  had  all 
moved  out  of  the  cellar  and  onto  the  pavement  at  its  entrance,  Peter  brought 
us  some  glasses  and,  at  my  request,  a  bottle  of  our  1972  vin  gris .    As  the 
copper-pink  wine,  illuminated  by  the  fading  rays  of  a  brilliant  sunset,  released 
its  bouquet  into  our  nostrils  and  1  attempted  to  tell  of  the  difficult  circum- 
stances under  which  the  wine  had  come  to  be  made,  our  visitors  suddenly  became 
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impatient  with  my  blather:  having  smelled  and  tasted  the  wine,  they  seemed 
more  anxious  to  jump  up  and  down  on  the  concrete,  to  show  their  enthusiasm 
and  appreciation,  than  to  continue  a  staid  conversation.    Eventually,  everyone 
quieted  down  and  Dr.  Draper  turned  to  me,  saying  simply  and  movingly,  "ICI 
on  ne  erache  pas!"    It  was  probably  the  highest  compliment  that  could  have 
been  paid  to  the  wine  and  to  MOUNT  EDEN  VINEYARDS.    And  I  thought  immediately 
to  myself,  "HERE  ONE  DOES  NOT  SPIT,"  -  what  a  motto  for  MOUNT  EDEN  VINEYARDS 
ever  to  live  up  to!" 

Last,  but  not  the  least  in  importance,  of  the  visits  I  think  you  need  to  know 
about  is  the  one  Martin  Ray  paid  us,  and  its  aftermath.    Our  erstwhile 
adversary,  accompanied  by  a  surveyor,  unexpectedly  appeared  at  MOUNT  EDEN 
one  afternoon  and,  after  protests  to  me  (and  to  Lawrence  Blinks,  who  happened 
to  be  on  the  scene)  that  he,  Martin,  had  come  to  cause  no  trouble  but  merely 
to  ask  our  permission  to  walk,  with  the  surveyor,  through  the  bottom  portion 
of  Ranch  #  1,  asked  me  to  visit  with  him  and  his  wife  at  the  "Chateau." 
I  made  arrangements  to  do  so  the  following  week  and  brought  with  me  a  bottle 
each  of  the  vin  gris  and  of  the  1972  Chardonnay.     I  found  the  Rays  properly 
hospitable  (although  pointedly  not  prepared  to  receive  me  in  the  building), 
Martin  actually  quite  affable  but  Eleanor  very  bitter.    We  sat  in  front  of  the 
ivy-covered  edifice,  looking  out  over  the  excellently  kept,  shrubbery  in  the 
foreground  and  at  Ranch  #  3.    Martin  seemed  genuinely  excited  by  the  fact  that 
I  had  brought  him  two  bottles  of  our  wine  and  so  I  opened  the  vin  gris  without 
ado.    Gazing  at  the  wine  very  intently,  he  at.  once  asked  how  we  had  kept  its 
characteristic  color  so  long.    "Everytime  I  tried  to  make  a  wine  of  this  kind," 
he  said,  "  it  would  turn  brown  within  the  year!"    After  I  had  explained  some 
facets  of  our  technique,  he  turned  to  me  and  asked,  "But  do  you  do  these  things 
according  to  theoretical  calculations,  or  on  the  basis  of  actual  measurements?" 
"By  measurement,"  I  replied  succinctly  (keeping  to  myself  the  thought  that  this 
ability  of  ours  to  work  "by  measurement"  was  precisely  that  which  did  and  would 
forever  separate  our  ways  of  winemaking  from  those  of  the  Rays) .     Before  long 
most  of  the  vin  gris  had  disappeared  and  all  of  us,  having  mellowed  under  its 
influence,  were  now  ready  for  some  earnest  conversation.     I  began  with  a  statemt 
I  suspected  would  get  the  old  boy  excited.    "Martin,"  I  said,  "I  have  come  to 
you  today  bearing  gifts,  but  I  present  them  to  you  with  an  ulterior  motive!" 
Shocked  by  this  truthful  admission,  he  looked  at  me  rather  sternly  and,  in  his 
characteristic  way  of  speaking  said,  "Well,  what  do  you  mean  by  that?"    So  then 
I  explained  that,  although  I  had  hoped  the  three  of  us  could  enjoy,  in  a  purely 
social  atmosphere,  the  wines  I  had  brought  with  me  as  a  friendly  gesture,  I  was 
secretly  hoping  that  somehow,  at  least' indirectly,  I  could  discover  what  Martin 
really  thought  of  them,  in  terms  of  their  commercial  value.     I  knew  this  would 
be  putting  the  old  guy  on  the  spot.     But  I  also  knew  it  would  flatter  his  ego. 
And  I  figured,  "Why  not?" 

The  upshot  was  a  rather  remarkable  exchange. 
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Of  the  vin  gris  Martin  had  this  to  say:  "Were  I  setting  the  price  for  this 
wine,  knowing  that  it  would  be  available  only  to  the  members,  I  would  tally 
up  the  cost  of  the  grapes,  the  labor,  the  cooperage,  the  bottles,  the  corks, 
the  capsules,  the  labels,  the  shipping  cartons  etc.  -  and- then  I'd  probably 
come  up  with  a  figure  close  to  $5  the  bottle."      Dismayed  when  I  told  him  that 
the  price  was  to  be  $36  the  case,  he  turned  to  me  with  obvious  emotion  and 
said,  "Ed  -  and  you  can  quote  me  on  this  wherever  and  to  whomever  you  wish  - 
whoever  buys  this  vin  gris  of  yours  at  $3  the  bottle  is  getting  an  ABSOLUTE 
STEAL." 

About  the  1972  Chardonnay  he  was  at  first  more  reticent.    But  finally,  when 
the  bottle  I  had  opened  was  nearly  empty  and  some  of  his  own  wine  from  1972 
had  been  set  out  for  direct  comparison,  the  sentiment  I  had  quietly  hoped- 
might  come  from  the  old  winemaker's  heart  found  its  proper,  effusive  expression 
"Ed,"  Martin  said,  "I  have  previously  tasted  the  so-called  Chardonnay  wines 
of  1972  made  by  all  the  California  growers  other  than  those. on  this  hill  - 
and  I  tell  you,  the  wine  you  have  brought  me  today  TOPS  THEM  ALL!    IT  IS_ 
CHARDONNAY! ."'    "Well,  thank  you,"  I  countered,  "but  what  do  you  think  its 
price  should  be?    Is  $20  the  bottle  reasonable?"    "Oh,  certainly,"  was  the 
instantaneous  reply.    "How  about  thirty?"  I  continued.    At  that  the  old  codger 
became  hard  of  hearing.    "Thirty?"  I  repeated,  raising  my  voice.      A  stern  look 
came  over  the  weatherworn  face  and  a  moment  of  excruciating  silence  elapsed 
before  there  was  response.    "Twenty-nine,"  the  old  man  shouted,  "yes,  $29  the 
bottle  is  the  price  at  which  this  wine  will  sell  the  best!    Why.  Ed,  do  you 
know  what  Montrachet  fetches  in  Saratoga?"    I  said,  "No,  but  in  Chicago  I've 
seen  some  at  $35  the  bottle."    "Well,"    Martin  continued,  "in  Saratoga,  Laguich 
Montrachet  sells  for  $27.    And  you  know  how  I  used  to  price  my  wines  in  the 
old  days.    Why,  I'd  compare  my  wines  to  the  best  French  imports,  and  if  I  found 
them  comparable  or  superior,  I'd  set  my  price  $2  higher.    So  the  price  of  the 
1972  Chardonnay  should  be  $29  the  bottle!"    At  that  I  made  my  adieus,  musing 
to  myself  as  I  left  that  our  opening  price,  of  $240  the  case,  was  obviously 
not  out  of  line.    And  then,  when  I  returned  to  the  top  of  the  hill,  I  continued 
to  ponder  some  of  the  other  things  Martin  had  told  me.    "Never  be  tempted 
to  devalue  your  currency  (your  wine),"  he  said,  by  blending  the  noble  grapes 
with  cheaper,  high-yield  varieties.    If  you  do,  you  will  insure  the  destruction 
of  whatever  is  fine  on  this  mountain. " 

In  response  to  all  this  talk  of  the  vin  gris  and  the  1972  Chardonnay,  some 
of  you  must  be  wondering  if  our  promise  concerning  these  wines  -    that  those 
Partners  who  want  them  can  have  them  before  Christmas  -  will  be  kept.  I 
shall  spare  you  a  detailed  account  of  the  difficulties  we  have  had  securing 
IRS  approval  of  our  label,  difficulties  occasioned  by  its  innovations.  These 
problems  have  now  been  solved  and  I  am  excited  to  announce  that  the  latest 
label  samples  we  have  sent  to  Washington  have  been  given  the  official  nod. 
So  the  long  and  the  short  of  it  is  that  both  the  vin  gris  and  some  Chardonnay 
will  be  ready  for  distribution  to  the  Partners  by  the  8th  of  December,  the 
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day  we  meet  in  Sacramento.    Especially  for  the  convenience  of  those  who 
may  wish  to  pick  up  the  wines  at  the  meeting,  1  am  enclosing  a  self-explanatory 
order  form  -  TO  BE  MAILED  TO  PETER  IMMEDIATELY.     Although  it  was  only  the 
Founding  Partners  who  were  originally  to  be  entitled  to  purchase  the  vin  gris 
(since  they  were  the  ones  who  voted  for  the  wine  and  sweated  out  our 
difficulties  at  the  time  of  the  1972  harvest),  at  this  stage  of  MOUNT  EDEN'S 
development,  it  seems  only  proper  that  the  wine  be  made  available  to  all  the 
Partners  who  want  it.     There  should  be,  after  all,  no  "second-class"  citizens 
at  MOUNT  EDEN!    Consequently,  as  there  are  only  43  cases  of  the  wine  in  existence 
(and  several  of  these  must  be  retained  at  the  winery  for  our  "wine  library"), 
the  amount  of  vin  gris  any  one  Partner  may  order  must  be  limited  to  two  (2) 
cases.    There  is,  of  course,  no  specified  limit  as  to  the  amount  of  1972 
Chardonnay  a  Partner  may  order  at  this  time. 

Well,  I  see  that  in  this  letter  I've  rambled  on  at  even  greater  length 
than  is  my  usual  wont.    You'll  forgive  me  I  hope:  it  was  a  great  and  exciting 
vintage  and  as  part  of  this  report  I've  wanted  to  share  with  you  some  of  its 
highlights.    What  we  and  the  world  will  have  to  say  about  our  COMET  YEAR 
vintage  in  years  to  come  remains  to  be  seen.    Many  toasts,  at  many  joyous 
occasions,  will  be  made  before  the  last  drops  of  its  sturdy  wines  will  be 
consuned.    And  at  those  occasions,  serious  winelovers  will  surely  marvel  at 
the  richness  of  the  Chardonnay,  the  stamina  of  the  Pinot  Noir  and  the  fragrance 
of  the  Cabernet.    But  who  knows,  if,  after  all  is  said  and  done  and  all  the 
wines  are  gone,  there  may  not  be  a  few  among  us  whose  memory  yet  will  whisper, 
1973?    0n3  that's  the  year  we  took  some  shrivelled  grapes  and  made  from  them 
a  wine  called  PARADISE!" 


Best, 


Dr.  Ed 


P.  S.:  For  the  convenience  of  those  of  you  who  will  be  unable  to  attend  the 

business  meeting  scheduled  for  December  8th  and  wish  to  name  a  Partner 
to  vote  your  share,  I  enclose  a  proxy  statement  which  you  should  complete 
and  forward  to  our  Managing  Partner,  by  the  time  of  the  meeting.  I 
hope  no-one  has  to  use  this  form  -  FOR  I'D  LIKE  TO  SEE  YOU  ALL  NEXT  WEEK 
IN  SACRAMENTO ! 
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In  days  long  past,  a  mountain  man  was 
a  breed  apart.     Buckskin  clad  and  carry- 
ing a  long  rifle,  he  was  a  man  whose  aim 
was  sure,  whose  path  was  clear.    True  to 
himself,  he  walked  difficult  trails  no 
others  traveled  because  this  was  what  he 
wanted  to  do.    Perhaps  he  was  searching 
for  his  own  brand  of  perfection.  Today's 
mountain  men,  those  mentioned  in  this 
tale,  are  precisely  the  same:  winemakers 
of  a  singular  breed,  dedicated  men  who 
blaze  their  own  paths  and  whose  domaine 
is  the  mountains  called  Chaine  d 1  Or , 
'chain  of  gold." 

It  was  that  portly  bon  vivant,  Paul  Masson, 
who  back  in  the  last  century  first  breached 
the  forested,  stony  soil  of  California's 
Santa  Cruz  Mountains  and  planted  vines. 
Paul  wanted  to  get  away  from  it  all,  make 
fine  Champagne  and  whoop  it  up  without 
disturbing  the  neighbors.    Parties  at  the 
chateau  he  built  were  notorious,  including 
one  at  which  a  beauty  of  the  age,  Anna 
Held,  reportedly  was  given  a  Champagne 
bath.    Paul  died  at  a  ripe  old  age,  quite 
possibly  with  a  brandy  glass  in  his  hand. 
Then  came  Martin  Ray,  who  set  himself  up 
as  king  of  the  mountain,  demanded  and  got, 
unbel ievable  prices 
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for  his  wines.  Some  were  extraordinary 
Some  were  not.  Nevertheless,  Ray  stead- 
fastly maintained  that  his  were  the 
fine  wines  made  in  America.  Pro 
he  thought  the  wine  would  be  appreci- 
ated, if  one  made  the  torturous  journey 
to  the  winery  Ray  was  sometimes  will- 
ing to  part  with  a  bottle  of  his  Chardon- 
nay  for  a  mere  fifty  dollars ...  and  that 
was  when  other  fine  wines  were  fetch- 
ing three-fifty!  Although  Martin  Ray 
coined  gold,  it  appears  to  have  been 
Paul  Masson  who  coined  the  name 
Chaine  d'Or  for  the  rugged  peaks  and 
vertical  valleys  of  a  particular  portion  of 
the  Santa  Cruz  Mountain  Range.  Its 
narrow  belt  stretches  westerly,  roughly 
from  the  dark  mountain  Spanish  ex- 
plorers aptly  dubbed  "Loma  Prieta," 
nearly  to  the  sea. 

And  there  were  others,  notably  Chaf- 
fee Hall's  Hallcrest  Winery,  alas  no 
more.  Situated  low  on  the  seaward 
slope  of  these  mountains,  Hallcrest  pro- 
duced one  of  the  very  finest  White  Ries- 
lings California  has  ever  known.  The 
Cabernet  Sauvignon  was  even  better, 
and  still  lingers  in  memory. 

The  list  of  mountain  men  goes  on: 
Dave  Bennion  of  Ridge  Winery,  David 
Bruce,  Mount  Eden  Vineyards.  Known 
names  all.  The  latter  crowns  a  high  peak 
some  2,000  feet  above  the  town  of  Sara- 
toga. Much  lower,  but  only  a  westward 
hill-fold  away,  is  the  old  Masson  chd- 
teau.  The  vines  atop  Mt.  Eden  once  be- 
longed to  Martin  Ray.  Thus  it  seems 
fitting  to  deal  in  depth  first  with  Mount 
Eden  Vineyards,  a  relatively  new  firm. 
And  timely,  too,  for  the  first  wine  they 
have  released  made  its  de*but  this  year. 

AChardonnay  from  the  1972  vintage, 
this  is  certainly  one  of,  if  not  the  finest 
presently  available  in  America.  How- 
ever, it  is  only  the  second  most  expen- 
sive, so  Mount  Eden  tries  harder.  But 
seriously,  if  not  allowing  their  award- 
winning  label  to  grace  a  single  drop  of 
the  entire  1971  Chardonnay  vintage - 
the  company's  first-because  they  did 
not  think  the  wine  quite  fine  enough  to 
merit  their  name,  means  trying  harder, 
Mount  Eden  Vineyards  is  most  assur- 
edly trying  hard.  The  wine  was  sold  in 
bulk  to  another  winery,  a  decision  that 
must  have  taken  great  courage  to  say 
nothing  of  the  financial  sacrifice.  That's 
dedication  to  a  quality  goal. 

Of  its  current  release,  1972  Char- 
donnay, Mount  Eden  has  every  right  to 
be  proud.  For  here  is  a  wine  of  extra- 
ordinary breeding  and  finesse,  amaz- 
ingly rich,  mouthfilling,  and  possessing 
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an  almost  overwhelming  essence  of  vari- 
etal character.  And  no  wonder,  for  vines 
in  the  rarefied  air  of  the  mountain  top 
bear  with  difficulty  a  mere  one  ton  of 
grapes  per  acre,  about  one-fourth  the 
average  yield  in  Napa  Valley. 

Altogether  Mount  Eden  has  in  pro- 
duction about  35  acres,  of  which  some 
twenty  are  planted  to  Cabernet  Sau- 
vignon  and  PinotNoir;the  remainder  is 
Chardonnay.  The  Mount  Eden  proper- 
ties, composed  of  four  mountain  vine- 
yard ranches  and  the  small  winery,  were 
acquired  in  1970  from  Martin  Ray  by  a 
group  of  ten  enophiles.  This  group  was 
later  expanded  to  a  general  partnership 
of  25  members,  which  included  Dr. 
Edward  Wawszkiewktz,  Ph.D.,  the  con- 
sulting enologist,  Dr.  Don  Alcott,  man- 
aging partner,  and  a  number  of  other 
professional  men  whose  expertise  in 
various  field?  (lawyers,  engineers,  etc.) 
proved  of  considerable  value  to  the 
young  firm.  Successful  working  alli- 
ances such  as  this  are  rare,  but  Mount 
Eden  has  shown  that  it  can  be  done. 

Last  summer  the  group  incorporated, 
and  now  plans  an  additional  20-25  acres 
of  vineyard  expansion,  a  good  portion 
of  which  likely  will  be  planted  to  Johan- 
nisberg  Riesling.  Two  experimental 
Rieslings  have  already  been  made,  pro- 
duced from  a  vineyard  test  plot  of  cut- 
tings enologist  Wawszkiewitz  (who  likes 
tc  be  called  "Dr.  Ed,"  thank  heavens) 
biought  back  from  the  Geisenheim 
Institute  in  Germany.  There  a  study  has 
been  underway  for  several  years  to  de- 
termine which  of  the  multitude  of  Ries- 
ling clones  are  the  best.  "Dr.  Ed"  re- 
turned with  the  two  the  Institute  feels 
are  the  most  noble. 

This  past  summer  Mount  Eden  Vine- 
yards bottled  their  first  red  wine,  a  very 
deeply  colored  Pinot  Noir  also  from  the 
1972  vintage  Here  is  an  extremely  big 
wine  with  a  beautiful  nose  and  excellent 
varietal  character.  It  was  tasted  while 
still  in  wood  and  thus  highly  tannic,  but 
a  good  deal  of  this  was  undoubtedly 
removed  with  the  projected  egg-white 
fining  prior  to  bottling.  The  acid 
seemed  a  bit  low,  but  again,  this  will 
increase  and  the  wine  should  come  into 
fine  balance  with  bottle  age  of  which  at 
least  two  years  will  be  required,  al- 
though the  wine  is  to  be  released  in 
December,  some  in  magnums.  Such 
comments,  however,  are  in  the  form  of 
nil-picking,  for  even  while  still  in  barrel 
this  wine  was  without  question  one  of 
the  finest  tasted  in  recent  years. 
Mount  Eden  made  another  wine  from 


the  Pinot  Noir  grape  in  1972  which  they 
called  "Vin  Gris."  This  was  very  un- 
usual, having  been  fermented  as  a  white 
wine  which  yielded  a  copper-like  true 
"partridge  eye"  color.  It  was  quite  soft, 
fresh,  of  nearly  perfect  balance,  unique 
in  taste  and  possessing  a  slight  peril- 
lance.  Whether  this  wine  will  or  can  be 
repeated,  remains  to  be  seen. 

Finally  we  come  to  Mount  Eden's 
Cabernet  Sauvignon,  a  barrel  sample 
having  been  tasted  of  the  1973  vintage 
which  had  yet  to  go  through  a  malo- 
lactic  fermentation.  Nevertheless,  it  was 
already  clear  that  this  will  be  a  big  Clar- 
et indeed,  closer  to  French  than  Cali- 
fornian  in  style  and  as  with  the  Pinot 
Noir,  extremely  complex.  It  shows 
every  indication  of  becoming  a  treasure. 

Aside  from  Mount  Eden's  remarkable 
wines  (ici,  on  ne  crache  pas  . . .  here, 
one  does  not  spit),  the  firm  is  unusual  in 
that  it  employs  a  resident  winemaker  of 
the  fair  sex:  Ms.  Meredith  Edwards,  late 


of  the  University  of  California  at  Davis 
and  a  protegee  of  Dr.  Maynard  Amer-  A 
ine.  "Merry"  is  a  mountain  woman  . . 
more  properly  nowadays,  a  mountain 
"person,"  but  that  is  devoid  of  all  ro- 
mance. Also  a  Davis  graduate  hrtin  vrtr- 
■Gultuf*,  is  Bill  Miller,  who  has  his  hands 
full  with  year-round  tending" of  the 
mountain's  vineyards.  These  vineyards 
often  float  like  islands  above  the  sea 
fogs  rolling  through  the  Santa  Clara 
Valley  far  below.  Consulting  enologist 
"Dr.  Ed"  is,  however,  the  most  colorful 
of  this  utterly  dedicated  band.  Over  a 
decade  ago  he  presented,  on  a  Berkeley 
FM  station,  the  first  winetasting  broad- 
casts ever  aired,  a  year-long  series  called 
"A  Matter  of  Taste."  In  1962  he  went 
on  to  some  practical  winemaking  ex- 
perience at  Louis  Latour's  ChSteau 
Corton-Grancey     in  Aloxe-Corton, 
where  he  took  part  in  that  year's  vintage 
of  Corton-Charlemagne  and  of  Volnay. 
Don't  look  for  any  Mount  Eden  wines 


Opposite  page:  Filling  is  done  by  hand,  and  everyone  pitches  in  at  bottling  time. 

Below:  The  view  from  Mount  Edtn,  looking  out  over  the  highest  vineyard  down  to  the 

Santa  Clara  Valley  2,000  feet  below. 
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Above:  David  Bruce . . .  mountain  man,  winemaker. 

Opposite  page:  Cooperage  is  exclusively  French  oak.  This  barrel  contains  an  experimental 
Pinot  Noir  which  Dr.  Bruce  has  reserved  for  himself. 

in  the  supermarket.  They  are  available 
only  from  die  winery  at  22,000  Mount 
Eden  Road,  Saratoga,  California,  and  at 
some  half-dozen  wine  merchants  in  the 
San  Francisco  Bay  area.  Furthermore, 
only  200  cases  of  the  1972  Chardonnay 
were  made.  But  vintage  1973,  having 
been  larger,  provided  about  350  cases 
that  should  be  available  to  a  fortunate 
few  this  December.  Visitors,  inciden- 
tally, are  not  allowed  at  the  winery, 
mainly  because  the  "trail" leading  up  to 
it  is  all  but  impassable  except  by  jeep. 

Dr.  Ed  Wawszkiewitz'  last  name 
means  "son  of  the  bearer  of  the  crown 
of  laurels."  He  is  a  mountain  man  enti- 
tled to  wear  that  crown. 

*  *  * 
The  second  of  our  mountain  men 
with  whom  we  shall  deal  in  this  article  is 
David  Bruce,  who  owns  the  winery  of 
the  same  name  high  in  the  heart  of  the 
Chaine  d'Or—zt  number  twenty-one 
thousand  four  hundred  and  thirty -nine 
Bear  Creek  Road  to  be  exact,  an  address 
which  gives  some  indication  of  just  how 
high  the  winery  is  above  the  village  of 
Los  Gatos.  But  no  oxygen  is  required  to 
reach  this  establishment  via  a  narrow, 
twisting,  more  or  less  paved  road  of 
nairpin  curves  and  hair-raising  drop- 


offs, open  all  year  except  after  storms. 
Both  road  and  views  are  breathtaking. 

David  Bruce  doesn't  much  care  if  the 
road  is  open  or  not.  He  has  little  time 
for  visitors  even  if  they  want  to  buy 
wine,  and  virtually  no  time  at  all  for 
those  who  do  not.  He's  busy.  For  wine- 
making  is  this  mountain  man's  four  day 
per  week  avocation,  while  the  remain- 
ing three  days  each  week  he  spends  at 
his  vocation.  Doctor  David  Bruce  is  a 
dermatologist  in  the  City  of  San  Jose. 
His  wines  soon  will  be  marketed  in  sev- 
eral states,  including  New  York. 

How  did  a  medical  man  happen  to 
first  climb  the  chain  of  gold?  By  acci- 
dent. The  story  goes  that  one  day  he 
was  in  the  Santa  Cruz  Mountains  help- 
ing with  the  search  for  a  lost  child,  when 
he  came  upon  a  vineyard  owned  by  Dan 
Wheeler,  a  winemaker  near  the  settle- 
ment of  Soquel.  Hot  and  thirsty,  he 
called  at  the  vineyard  house  and  was 
given  a  glass  of  wine.  It  was  his  first,  as 
David  had  been  raised  by  a  family  of 
teetotalers.  'This  is  great  stuff!"  he  is 
reported  as  saying.  "What  is  it?" 

Thus  it  was  that  David  Bruce  became 
introduced  to  wine.  "My  father  used  to 
drink  a  little  Port  before  dinner  'for  his 
eyes,'  I  understand,  but  1  never  saw  him 


do  it."  Soon  wine  was  David's  con- 
suming interest,  and  he  found  interest 
in  consuming  it.  But  he  was  not  pleased 
with  all  that  he  tasted,  and  an  idea  be- 
gan to  germinate  that  perhaps  he  could 
make  his  own  wine;  wine  that  would  be 
great  like  some  he  had  tried,  yet  differ- 
ent, and  in  a  special  style  that  even  then 
was  developing  in  his  mind . 

David  Bruce  made  his  first  wine  in 
1959,  eleven  gallons  of  a  Concord  wine 
of  which  half  proved  so  intriguing  that 
it  fooled  one  very  knowledgeable  per- 
son into  thinking  it  was  a  Pinot  Noir! 
"The  other  half  was  really  bizarre," 
Bruce  says.  "I  still  trot  out  a  bit  of  it 
now  and  again  for  medicinal  purposes." 
The  difference  in  the  two  halves  was  the 
varying  malolactic  fermentations. 

His  initial  success  prompted  Bruce  to 
lift  his  eyes  toward  the  Chaine  d  'Or  for 
two  reasons:  it  was  near  his  medical 
practice,  and  it  was  an  area  already 
proven  to  be  "where  fine  wines  exist," 
as  Paul  Masson  once  eloquently  put  it. 
Moreover,  Bruce  had  been  very  im- 
pressed with  some  of  Martin  Ray's 
wines  of  the  early  fifties,  particularly 
his  Pinot  Noir.  "Basically  I'm  a  Bur- 
gundy man ,  I  guess,  so  I  was  looking  for 
a  place  in  that  context,  and  one  where 
big  wines  could  be  made." 

It  took  David  Bruce  a  year  to  find  his 
own  link  in  the  chain  of  gold,  where  he 
cleared  the  land  by  hand,  his  hands, 
planted  twenty-five  acres  in  vineyards, 
and  built  the  small  and  un-aesthetic  but 
practical  35,000  gallon  capacity  con- 
crete block  winery  that  was  bonded  in 
1964.  Wines  that  in  gross  understate- 
ment might  be  classed  as  "unusual," 
have  been  forthcoming  ever  since. 

How  does  David  Bruce  characterize 
his  particular  brand  of  winemaking 
which  produces  such  remarkably 
unique  wines?  "In  general,  I  look  at  a 
winery  as  a  place  where  you  only  make 
wines  worse.  They  come  at  a  certain 
quality  from  the  field  and  all  a  wine- 
maker  can  do  is  make  litem  into  a  lesser 
thing.  You  either  come  close  to  main- 
taining that  original  quality  or  you  do 
something  which  detracts  from  it.  I  try 
to  do  as  little  to  them  as  I  can,  thus 
preserving  the  flavor  aspects,  body,  and 
that  sort  of  thing.  I  try  to  make  as  full- 
flavored  and  heavy-bodied  a  wine  as 
possible,  as  much  as  they  can  hold." 

Bruce's  first  commercial  wine  was 
certainly  an  example  of  this  philoso- 
phy. It  was  a  white  Zinfandel  he  called 
"B!anc  de  Noir"  and  a  wine  that  would 
make  even  an  Indian  curry  back  down 
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to  second  seat.  He  now  has  another  such 
wine  in  the  works.  It  was  made  like  a 
white  wine  but  this  time  he  left  the 
Zinfandel  grapes  on  their  skins  longer 
during  fermentation  in  order  to  get  even 

rmore  body.  Consequently  it  will  be 
rather  redder  than  a  rose.  "The  question 
is,  what  am  I  going  to  call  it?"  he  asks. 
The  white  Zinfandel  was  the  first  such 
produced  in  California,  one  might  as 
well  say  in  the  world,  and  made,  Bruce 
says,  "just  for.  the  hell  of  it." 

Virtually  all  the  David  Bruce  wines 
are  utterly  unique,  and  absolutely  defy 
description.  They  simply  must  be  tast- 
ed, and  hold  on  to  your  hat  when  you 
do.  Bruce  himself  has  this  to  say  of  his 
Chardonnay:  'Those  I've  made  here,  all 
agtd  in  new  wood,  have  really  been  big 
and  rich.  I've  had  the  chance  to  taste  a 
few  others  that  I  thought  were  about 
the  same,  some  of  those  that  Louis 
Latour  made  for  example  were  im- 
mense wines,  and  had  the  same  remark- 
able nose  which  has  many  names  but 
really  cannot  be  characterized.  My  first 
Chardonnay  certainly  had  it.  We  finally 
decided  to  call  that  nose  similar  to 
burnt  squash.  I  mentioned  this  to  Mar- 
tin Ray  one  time  and  he  said  'Oh,  you 
mean  the  old  cow's  urine  nose.'  Every- 
one has  a  different  description  for  this 
{-  strange  bouquet  that  seems  to  be  in 
nes.rly  all  truly  big  Chardonnays,  and 
^  none  of  them  are  exactly  right.  The 
nose  apparently  comes  from  a  marriage 
of  this  grape  with  French  oak,  but  I 
think  there  is  a  third  factor  although 
I'm  not  quite  positive  what  it  is  at  this 
point.  I'm  working  on  it." 

David  Bruce  will  probably  find  the 
answer,  eventually,  for  the  nose  in  his 
incredible  Chardonnays;  wines  that  one 
either  instantly  loves  with  a  passion,  or 
hates  with  a  vengeance.  No  one  who  has 
ever  tasted  them  seems  undecided  on 
that  issue.  The  1971  Chardonnay  has  a 
nose  probably  best  (but  inadequately) 
described  as  a  concentrate  of  Chardon- 
nay. It  clearly  has  been  fermented  at  a 
higher  temperature  and  aged  longer  in 
wood  than  is  usual  in  California,  yield- 
ing a  wine  of  the  French  approach, 
which  is  to  say  less  fruit  and  more  bou- 
quet. The  finish  is  hard,  high  in  acid  and 
tannin,  and  will  require  at  least  three 
more  years  of  mellowing  before  the  first 
bottle  should  be  uncorked.  And  talk 
about  backbone,  this  wine  has  an  alco- 
hol content  of  fifteen  percent!  The 
f  color  is  liquid  gold,  but  yet  not  quite. 
Almost  orange  in  cast,  but  not  quite 
that  either. 


In  recent  years  Bruce  has  been  making 
what  he  calls  "Late  Harvest"  wines,  and 
in  these  there  are  some  genuine  sur- 
prises. Many  are  born  of  grapes  vfhose 
sugar  averages  27  degrees  brix  yet  with 
as  much  as  1.0  acid.  "I've  always 
thought  that  the  only  trouble  with  Zin- 
fandel was  that  it  had  no  snob  appeal.  I 
thought  it  would  be  fun  to  give  it  some. 
In  1968  I  bought  a  small  vineyard  just 
down  the  hill  and  let  the  grapes  mature 
to  what  I  thought  was  a  good  balance  of 
acid  and  sugar.  We  picked  them  just 
after  Thanksgiving  and  they  came  out  at 
14  percent  alcohol.  You  can't  pick  that 
late  very  often.  These  grapes  were  from 
very  old  vines,  and  they  made  quite  a 
wine,  all  right.  Since  then  I've  gotten 
into  the  late  harvest  wines  in  order  to 
complete  the  spectrum  so  that  I  can 
determine  where,  exactly,  I  want  to 
focus.  You  just  have  to  play  around 
with  the  full  spectrum  of  wine  styles  to 
find  out  where  you  want  to  be." 

That  the  risky  business  of  harvesting 
very  late  tends  to  produce  "quite  a 
wine,"  is  putting  it  mildly.  Take  the 
1969  David  Bruce  "Late  Harvest"  Zin- 
fandel. An  extremely  round,  fantastic- 
ally huge,  very  sweet  wine  containing 
two  percent  residual  sugar  as  fermenta- 
tion refused  to  go  beyond  17  1/2  de- 
grees alcohol.  It  has  to  a  slight  extent  an 
identifiable  nose  but  in  fact,  is  closer  to 
an  imported  "vintage"  Port  than  any- 
thing else  and  might  even  fool  the  Por- 
tuguese. Some  of  David's  Zinfanciels 
have  come  out  as  high  as  ,18  1/2  per- 
cent! And  speaking  of  being  fooled, 
Bruce's  1970  "Late  Harvest"  Grenache 
was  tasted  and  with  this  one,  nobody 
could  possibly  guess  the  grape.  Another 
huge  wine  of  very  deep  color,  it  had  a 
unique  nose,  was  husky  and  tannic  yet 
with  some  fruitiness  showing  through, 
contained  no  less  than  fifteen  and  a  half 
percent  alcohol,  and  had  an  almost 
candy-like  taste.  A  rating?  How  can 
one  rate  such  a  wine,  or  the  Petite  Sirah 
from  the  same  year. Black  in  color  with 
rather  a  "chocolate"  taste  as  Bruce  calls 
it,  this  Petite  Sirah  is  a  wine  one  might 
drink  a  quarter  century  from  now, 
though  it  might  still  be  a  bit  "young." 

But  what  of  the  Pinot  Noir  prospects 
that  first  lured  David  to  the  hills:  "I 
think  this  area  is  going  to  make  truly 
great  Pinot  Noir.  It  is  clearly  the  tough- 
est grape  to  handle  and  you  have  to 
know  how  to  manage  it  as  it  is  not  the 
best  balanced  of  grapes.  You  must  be 
very  careful  in  picking  and  that  sort  of 
thing.  It's  quite  a  study  to  come  out 


with  a  good  Pinot,  but  obviously  it  can 
be  done,  it  has  been  done,  and  there  is 
no  reason  why  California  can't  do  it." 
One  wonders  what  the  David  Bruce 
version  will  ultimately  be.  Chances  are 
that  his  Pinot  Noir  will  carry  very  high 
alcohol,  for  David  feels  that  "the  alco- 
hol really  gets  behind  the  fruit  and  liter- 
ally pushes  it  out." 

Does  the  soil,  or  possibly  the  altitude, 
have  anything  to  do  with  the  astound- 
ing wines  now  being  wrung  in  concen- 
trated drops  from  the  mountain  do- 
mains of  Ridge  (see  Vintage  July  1973), 
David  Bruce,  and  Mount  Eden?  Bruce 
has  this  to  say.  "I  think  the  coolness, 
the  prolonged  maturation,  are  very  sig- 
nificant factors,  as  elsewhere  in  the 
world.  It's  known  that  the  greatest 
wines  always  come  from  areas  where 
maturation  is  marginal.  In  these  regions 
it  takes  a  long  time  to  get  the  sugar  lev- 
els you  want,  and  the  necessary  pro- 
longed aging  gives  the  acid  and  other 
essentials  time  to  come  out  with  a  big, 
well  balanced  wine.  The  paradox  is  that 
mountain  grapes  generally  produce  high 
alcohol  wines,  when  you'd  think  it 
would  be  the  reverse.  But  being  cooler 
up  here,  one  needs  to  ferment  longer 
and  so  forth  to  get  the  proper  balance 
and  this  creates  higher  alcohol  wines. 
The  coolness  also  does  a  great  deal 
toward  holding  high  acid  levels." 

Possibly  it  is  these  factors  that  ac- 
count for  the  gutsy  bigness  of  the  David 
Bruce  wines  and  at  the  same  time,  the 
majesty,  finesse,  and  delicacy  of  the 
Mount  Eden  efforts. 

Perhaps  it  is  something  else.  Could  it 
be  that  these  winemakers  are  closer  to 
God?  For  they  are  mountain  men  ...  a 
special  breed  who  witness  the  crisp 
crackle  of  spring,  endure  the  breathless 
warmth  of  silent  summer  nights,  and 
weather  the  icy  winter  gales  that  threat- 
en to  blow  them  from  their  peaks. 
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Hay  26,  1976        \  / 

Director, 

Bureau  of  Alcohol,  Tobacco  and  Firearms 

l'^OO  reimsylvania  ^ve.  ■  '  ' 

Washington,  D.U,  20226 

Dear  Sirs 

The  folloT/ing  material  in  cubmitted  as  the  official  vie--  of  the 
'/incgrowero  Council  of  Oregon  (a  professional  non-profit  corporation  to 
•which  90 /»  of  Oregon's  wineries  and  vinif era-grape  trovers  belong)  concerning 
the  proposed  definitions  of  "appellation  of  origin51. 

The  Winegrowers  Council  has  followed  with  great  interest  the  hearings 
on  appellation  of  origin.     however,  Oregon's  basic  problem  concerning 
appellations  of  origin  has  been  completely  ignored! 

-'or  the  past  two  years,  and  for  the  foreseeable  future,  Washington- 
groin  grapes  h:ve  been  purchased  by  Oregon  vineries.    The  wines  produced 
fror.  there  grapes  have  not  been  blended  with  Oregon  vines  (or  -.ines  of 
other  origin)  and  are  truoly  Washington  vines.    Unf  ortunc  tely ,  under  the 
pro-visions  of  27  ^-'R  4.25  (a)  ('•*  wine  shall  be  entitled  to  en  appellation 
of  origin  if... (2)  it  has  been  fully  manufactured  ;.r.d  finished  within  the 
^tate  in  which  such  place  or  region  is  located...."),  these  vines  ere  not 
allowed  the  appellation  "W;  chington".    The  producers  of  there  vines  argue 
'•hat  their  lco>  Washington  vines  vould.be  degraded  by  calling  then 
"American"  end  they  have  choosen  to  use  no  appellation  vhat-eo-ever  on  their 
labels.    The  only  implication  of  geographical  origin  on  the  libels  of  those 
wines  is  tl  e  address  of  the  bottler  -  which  is  in  Oregon. 

As  a  result,  these  vines  ore  mistakenly  called  "Oregon"  vines  on 
restaurant  wine  lists,  in  point -of -purchase  displays  in  retail  outlets, 
and  by  respected  -ine  reviewers  in  newspapers  and  magazines.     This  results 
in  considerable  confusion  among  consumers,  since  a  true  Oregon  White  hiesling 
for  example,  ta stes  quite  differently  than  one  made  from  Washington  grapes. 
This  required  "misrepresentation"  does  disservice  to  both  Oregon  and 
Washington  gra  es  arid  -ines,  and  if  allowed  to  continue,  -ill  blur  the 
distinction  between  the  wines  of  the  tiro  states.    It  will  alpo  encourage 
the  blending  of  wines  from  the  two  areas. 

We  believe  this  situation  points  up  an  inherent  contradiction  in 
27  Wfi  4.    The  labels  of  these  -..Ines,  while  complying  wdth  27         4.25  5  seem 
to  ignore  k:7  4.34  (b)  *     "An  appellation. . . shall  appear. .  .(3)  if  the 

label  bears  ;.  ny  £ tatement ,  de  ign,  device  or  representation  which  ircic;  tes 
or  infers  an  origin  oti.er  than  the  true  place  01'  origin  of  the  wine." 

The  Winegrowers  Council  of  Oregon  believer,  that  27  UiTi  4.25  should  be 
revised  to  permit  the  use  of  the  name  of  the  state,  ir  which  the  gr;  pes  were 
groin,  as  the -appellation  of  origin  for  wines  made  in  another  state  from 
those  grapes.    The  use  of  appellations  less  encompassing  than  the  name  of 
a  state  ( such  as  a  county  n;  me  or  region  within  a  ctcte)  should  be  limited, 
s  it  is  now,  to  -..ines  mace  in  the  suae  state. 


we  sincerely  hope  you  vail  consider  this  pro po sol  in  your  fonuuiatien 
of  rules  governing  the  use  of  appellations  of  origin.    This  change  would 
allow  wineries  in  the  Pacific  i.orthweet  to  distinguish  hetwoon  their 
Oregon  and  Washington  vines,  vould  simplify  the  retail  customer ' s  selection 
of  vine,  and  would  encourage  the  development  of  regionally  distinct  vine 
Styles  from  the  tvo  st:  toe.    Vide  proposal  is  in  the  best  interest  of 
Tjot  only  the  Oregon  and  Washington  wine  industries,  but  alsc  vill  clarify 
and  simplify  the  labeling  of  iorthweet  vines.    The  general  public  cannot 
help  but  benefit  from  this  proposal,  which  promotes  honesty-in-labeling. 


i'l'or  the  Winegrovcrs  Council  of  Oregon, 


David  B.  Adelshein 
Chairman,  Wine  Committee 


926  South  Dunlop  Avenue,  Apt.  102 
Forest  Park,  Illinois  60130 
May  27,  1976 


Ms.  Dee  Sindt 

Editor 

Wine  World 

15101  Keswick  Street 

Van  Nuys,  California  91405 

Dear  Ms.  Sindt: 

If  a  winegrower  owns  two  vineyards,  one  five  miles  away  from  the  bottling 
winery  and  planted  to  cheap,  high  yield  French  Colombard,  and  the  second 
six  miles  away  from  the  bottling  winery  but  planted  to  elegant,  low  yield 
Chardonnay,  according  to  the  Bureau  of  Alcohol,  Tobacco  and  Firearms  pro- 
posals which  you  seemingly  favorably  report  (Wine  World,  May -June,  1976,  p. 10) 
this  unlucky  winegrower  will  be  able  to  market  his  cheap  French  Colombard, 
but  not  his  fine  Chardonnay  (!),  as  an  "Estate  Bottled"  wine. 

Can  you  tell  me  how  the  Bureau's  proposed  use  of  the  term  "Estate  Bottled," 
soundly  criticized  at  the  hearings  in  San  Francisco  and  Washington,  serves, 
in  this  instance,  to  "convey  valuable  information  to  the  consumer  as  to  a 
wine's  quality?" 

Is  not  the  Bureau's  proposed  regulation  merely  a  rather  poorly  disguised 
attempt  arbitrarily  to  punish  winegrowers  who  happen  to  own  vineyards  more 
than  five  miles  away  from  their  wineries? 


Yours  sincerely, 


K.  V.  Benson 


photocopy:  Mr.  Rex  D.  Davis,  Director,  BATF 


RECEIVED 


JUN  11976 


industry  Control  Divisioa 


NAPA  VALLEY  VINTNERS  /fa3 

A  Regional  Association  cf  Wine  Growers 

NAPA  COUNTY,  CALIFORNIA 

Box  141,  St.  Helena,  California  94574 


Mr.  Rex  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  &  Firearms 

Department  of  the  Treasury 

Washington,  D.  C.  20226  June  9,  1976 

Dear  Mr.  Davis, 

On  behalf  of  the  Napa  Valley  Vintners,  let  me  once  again  express  our 
great  appreciation  at  the  Bureau's  willingness  to  conduct  the  recent  hearings 
on  labeling,  in  San  Francisco.  It  provided  a  substantial  opportunity  for 
broad  input  and  your  own  personal  participation  was  especially  valued. 

In  reviewing  the  transcripts  of  the  hearing,  we  felt  that  it  might  be  very 
difficult  to  follow  the  testimony  easily,  so  we  have  taken  the  liberty  of  editing 
lhat  portion  dealing  with  my  remarks,  to  try  and  make  it  meaningful.   I  do 
net  believe  we  have  violated  the  intent  or  substance  of  my  remarks,  in  so 
doing.  A  copy  is  enclosed  for  your  files. 

In  reviewing  the  testimony;  two  areas  merit  some  comment,  we  feel. 

The  Public  Role 

As  my  testimony  will  substantiate,  we  have  no  quarrel  with  the  concept  of 
participation  by  "public"  members,  in  the  proposed  machinery.  But,  we  see 
that  actually  all  of  us  are  consumers  and  that  what  is  wanted  is  a  fair 
representation  by  individuals  who  have  no  personal  gain  at  stake  and  who  can 
balance  the  interpretations  made  by  grower  and  winery  members. 

The  other  concern  is  that  such  public  members  be  qualified  to  make  some 
useful  contribution.  Wine  is  a  complex  subject  and,  despite  all  of  the  books 
and  published  material,  there  is  still  a  vast  amount  of  misinformation  among 
consumers.  Someone  needs  to  "know"  what  is  being  talked  about,  before  he 
can  critically  see  through  to  the  real  issues  and  be  the  kind  of  "watch  dog" 
that  is  sought. 

We  feel  our  proposals  speak  right  to  that  and  provide  for  one-third 
representation  by  non  winery  or  grower  people;  all  appointed  by  BATF.  But, 
they  must  be  informed.  In  summary: 

1-  member  of  BATF  staff  as  Chairman 
1-  "qualified  person"  appointed  by  BATF 
1-the  local  Farm  Advisor  or  grape  authority  in  the  area 
concerned 
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Geographic  Place  Names 

In  reading  some  of  the  testimony,  the  thought  appears  to  be  advanced 
that  any  winery,  whose  name  itself  is  a  "place"name,  must  become,  in 
effect,  an  appellation  -  ie  with  grapes  in  that  wine  coming  solely  from  such 
"place  name". 

It  strikes  us  that  this  is  simply  a  new  version  of  the  "estate  bottled" 
problem  and  underscores  the  reasons  why  we  spoke  for  a  stricter  view,  yet 
one  related  to  an  appellation  area.   There  ought  to  be  some  relationship  between 
an  "estate"  and  the  appellation  indicated.  Grapes  are  that  important,  of  course. 

But,  it  is  simply  not  possible  to  structure  things  such  that  all  grapes 
in  a  "place  name"  winery,  must  come  from  that  exact  "place".   It  is  not  only 
impractical,  from  a  varietal    sense,  but  there  also  may  simply  not  be  enough 
land  room.  Beyond  that,  there  is  the  fact  that  literally  dozens  of  wineries 
are  named  from  the  site  on  which  the  winery  stands  -  in  Europe  as  well  as 
here.  We  simply  cannot  reject  all  such  names. 

The  correct  solution  lies  in  meaningful  adoption  of  "estate  bottling" 
requirements,  to  accompany  any  winery  name  where  qualified.  That  designation, 
coupled  with  new  ground  rules  for  the  appellation  itself,  will  be  completely 
open  and  meaningful. 

Napa  Valley  Vintners  is  prepared  to  make  any  further  contribution  to  the 
solution  of  these  problems,  which  you  might  think  helpful. 

^  ^  / 

/  Very  uNulv  yours, 

/jaf&iyL.  ^D^vies 
/  President 


p.  o.  Box  9l  '  &±&}* 
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t^<j  "Winery  and  vineyard  historical  research  and  business  histories."  $a>> 


Mr.  Rex  Davis  June  17,1976 

Director 

BUREAU  OF  ALCOHOL,  TOBACCO 
&  FIREARMS 

Washington,  D.C.  20226 
Dear  Mr.  Davis: 

This  past  April,   1976,  when  the  BATF  held  hearings  on  appe- 
llation of  origin  for  the  wine  and  grape  industry,  several  par- 
i      ties  approached  me  to  testify  about  the  role  of  history  and  his- 
W  torical  precedent  in  such  matters.     I  did  not  then  quite  under- 
stand the  scope  of  your  inquiry  or  I  would  certainly  have  found 
some  time  in  my  very  busy  schedule  to  testify  in  San  Francisco. 

I  am  somewhat  at  a  loss  to  understand  how  BATF  can  arrive 
at  any  conclusions  on  a  parti^Ujar_j"(AM?elation  of  origin"  with- 
out a  thorough,  well-documentea  background  study? 

For  example,  on  the  question  of  enlarging  "North  Coast"  of 
California  to  include  counties  outside  of  Napa,  Sonoma  and  Men- 
docino, is  it  not  critical  to  ascertain  how  and  when  the  term 
"North  Coast"  first  came  into  being?    And  v/hat  the  geographic 
boundaries  were  at  that  time?    Has  there  been  a  change  in  the 
public  or  wine  industry  view  since  that  time  of  what  these 
boundaries  include? 

Surprisingly,  my  professional  research  for  eleven  wineries 
and  vineyards  of  California,  has  shown  that  what  passes  for 
viticulture  history  is  about  50-60%  myth.  Most  wineries  barely 
seem  to  have  anything  but  a  very  small  concept  of  their  techni- 
cal contributions  to  the  history  of  wine  in  California.  And 
most  astonishing  of  all,  six  of  the  wineries  I've  studied,  were 
using  founding  dates  off  by  as  much  as  1  to  30  years! 


Since  I  earn  my  living  as  a  professional  wine  historian, 
I  am  not  disposed  to  make  public  any  of  my  documented  materials 
on  the  origin  of  "North  Coast"  or  any  other  appelation  of  origin 
issue,  without  compensation.     Obviously,  I  would  be  delighted  to 
undertake  such  research  or  provide  documentation  for  a  fee,  to 
BATF  or  anyone  else  in  the  industry  involved  in  these  matters. 
That,  however,  is  not  the  object  of  this  letter. 

From  my  rather  unique  standpoint  as  an  economics  histor- 
ian of  California — with  twenty  years  experience,  the  last  six 
of  which  has  been  in  wine  and  viticulture  exclusively — it  does 
seem  that  you  may  be  overlooking  a  major  assist/asset  in  your 
deliberations.  With  a  historical  research  study  into  matters 
before  BATF  of  a  special  controversial  nature,  the  decision  making 
is  so  much  easier  and  certain  with  history  on  your  side. 

Sincerely, 


I  1 
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Hi:  hdi. i  H  Callo.  (.*»->. mi -old  president 
:  K.  i\  J  Gallo  Winery  ol  Modesto,  has 
oRti designated  11/75  Merit  Award  winner  hy 
the  American  Society  of  Enologisls.  He  will 
receive  the  Award  in  San  Francisco  at  the 
Society's  Open  Meeting  June  26-28. 


OUR  HERITAGE 


Pail  of  my  heritage  lias  been  taken  away. 

The  Almndcn  Manor  House  in  California  was  destroyed  last  fall  in  a 
fire  Caused  by  de  fec  tive  wiring.  Gone  are  its  antiques  valued  at 
more  than  a  quarter-million  dollars.  Gone  are  its  stately  dining 
room,  its  gracious  parlor,  its  sunny  porches  and  belvederes.  Gone 
is  the  famous  Anna  Held  bathtub.  The  trees  and  gardens  remain,  and 
the  house  site  is  now  a  broad  lawn.  It  will  be  a  year  before  a 
decision  is  made  tin  what  shall  take  the  mansion's  place.  That  is 
wise;  it  is  not  a  thine;  to  rush  into. 

To  walk  through  the  Manor  was  to  touch  the  wine  industry's  past. 
It  was  built  in  1847  by  Etienne  Thee,  the  Bordeaux  grape  grower  who 
founded  Almaden.  His  daughter  married  Charles  LeFranc,  who  planted 
the  first  varietal  wine  vine-yard  in  Santa  Clara  County  in  1852.  The 
LeFrancs  occupied  the  house  for  years.  Burgundian  Paul  Masson,  whose 
name  endures  in  another  great  winery,  married  a  LeFranc  daughter,  so 
that  later  they  also  lived  in  the  house.  The  grounds  were  the  scene 
of  many  parties;  wine  people  then,  as  now,  were  hospitable. 

A  generation  ago  the  mansion  was  completely  refurbished  and  the 
firm's  executives  of  that  time  entertained  dignitaries  from  all  over 
the  world,  just  as  did  LeFranc  and  Masson,  and  as  did  the  present 
management.  It  was  my  good  fortune  to  attend  a  tasting  and  lunch  in 
197-3  for  a  delegation  of  high  Russian  wine  and  food  ministers:  I 
shall  never  forget  the  dining  room  tapestry  (one  of  only  two  of  its 
kind;  the  other  is  at  the  New  Yoik  Metropolitan  Museum)  and  the 
candelabra  shining  splendidly  over  the  laden  table. 

In  reflection,  perhaps  some  good  can  come  of  this  great  misfortune. 
Perhaps  it  will  make  us  more  alive  to  our  vinous  history,  and  to 
preserve  it  whenever  we  can.  There  have  been  long  strides  taken. 
The  San  Francisco  W  ine  Museum  is  one:  the  Finger  Lakes  Wine  Museum 
is  another.  So  is  the  St.  Helena  Wine  Library.  The  Oral  History 
project  in  California,  wherein  industry  leaders  have  been  reviewed 
in  detail,  insures  much  more  knowledge  about  the  20th  Century  than 
about  the  19th.  Certainly  not  to  be  overlooked  is  historian  William 
Heintz,  founder  of  Californiana  Research*  the  only  organization 
devoted  entirely  to  researching  the  wine  industry.  You  have  seen 
some  of  Iris  writings  in  Wines  £-  Vines. 

I  shall  do  whate  ver  this  magazine  can  to  encourage  such  endeaver 

Wise  men  these  uncertain  days  are  telling  us  to  look  up  from  our 
worries  once  in  awhile.  They  say:  take  time  to  smell  the  roses. 

Even  the  roses  pressed  in  the  pages  of  some  forgotten  book' 

1  think  so. 


(I've  dropped  the  name  Californiana  Research) 
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Sonoma.  Ca, 


Index-Tribune 

Vintage  Festival  Program-Supplement 


September  26,  1974 


Meet  Wm.  f.  Heintz,  local  wine  historian 


"Few  wine-making  families  of  Sonoma  County  have  any 
concept  of  the  technical  contributions  that  a  grandfather  or 
father  may  have  made  to  California  viticulture"  observes 
historian  William  F.  Heintz.  "Uncovering  such  history  is 
precisely  my  job  when  a  winery  calls  me  in  as  a  research 
consultant." 

"What  makes  my  kind  of  work  so  enjoyable  is  the  element 
of  surprise,"  Heintz  is  quick  to  add.  "I  frequently  turn  up 
actual  descriptions  of  a  winery's  construction,  circa  the  1880s 
or  1890s,  which  were  printed  in  magazines  or  newspapers  far 
removed  from  Sonoma  County." 

Heintz  is  founder  and  director  of  Californiana  Research  of 
Glen  Ellen,  an  organization  which  must  offer  one  of  the  most 
distinctive  services  in  the  nation.  The  company  prepares 
histories  covering  the  founding  and  year-by-year  activities  of 
wineries  and-qr  vineyards. 

An  old  county  voter  registration  book,  located  in 
Sacramento,  provided  Heintz  with  a  solid  clue  recently  as  to 
why  one  vintner  of  an  early  era  was  never  quoted  in 
newspaper  accounts  of  wine-making  although  the  winery  was 
a  large  enterprise. 

He  could  not  read  or  write  English  and  spoke  it  poorly. 
Besides  this  unknown  fact  (or  forgotten  by  the  family),  the 
same  document  even  included  physical  characteristics  of  the 
man. 

The  success  of  Californiana  Research  in  carrying  out 
such  historical  sleuthing  can  be  measured  in  part  by  the 
clients  it  has  had  since  it  was  founded  four  years  ago: 
Beaulieu  Vineyard  and  the  Inglenook  Winery  of  Rutherford, 
Geyser  Peak  Winery  of  Gcyserville,  and  Sims  and  Chateau 
Sou  vera  in  of  Healdsburg. 

Besides  private  research  studies,  Heintz  is  a  frequent 
contributor  to  magazines  and  his  articles  have  appeared  in 
journals  as  far  away  as  Hong  Kong. 

Indexing  newspapers  for  every  fragment  of  information 
on  early  wine  history  occupies  much  of  Heintz's  time.  He  has 
read  every  issue  of  the  Sonoma  Index-Tribune  from  !880  to  the 
late  1800s  and  each  mention  of  grapes,  wine  or  families  in- 
volved in  early  viticulture,  is  typed  on  index  cards  and 
maintain''    'u  a  master  file. 

This      J  idical  indexing  turns  up  some  unusual  stories 
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WILLIAM  F.  HEINTZ 


about  valley  wine-making,  often  in  publications  from  foreign 
countries.  The  London,  England.  Illustrated  Graphic  of  Oc- 
tober, IR87,  for  example,  carried  a  story  on  Kate  Warfield  and 
her  "Ten  Oaks  Vineyard." 

"I  finally  found  a  copy  of  that  actual  magazine  in  the 
University  library  at  Berkeley,"  notes  Heintz.  "It  took  the 
library  two  days  to  retrieve  it  from  storage  but  I  have  learned 
to  be  patiei:t." 

"That  is  ti-  rirst  characteristic  of  a  good  wine  historian," 
he  added  wit!  Jmile. 


The  first  winery 


in  Sonoma 
Valley  - 


The  site  may  seem  unlikely 
but  on  the  banks  of  Calabazas 
Creek  (Nun"s  Canyon)  just  off 
Highway  Twelve,  the  first 
winery  in  Sonoma  Valley  was 
constructed  in  1852.  The  rough 
timbers  for  it  were  cut  and 
hewed  on  the  spot  by  the 
winemaker,  Joseph  A. 
Williams. 

This  historical  fact,  repeated 
often  in  early  literature  on 
valley  winemaking,  always 
carries  a  qualifying  statement 
by  Williams,  whose  early  grape 
growing  predates  Agoston 
Haraszthy  by  several  years. 

According  to  Williams,  all  of 
the  wine  made  in  Sonoma  and 
the  valley  prior  to  his  arrival 
(less  than  6,000  gallons),  was 
produced  in  the  old  Sonoma 
barracks  or  at  the  Mission.  His 
structure  was  the  first  to  serve 
exclusively  as  a  winery. 

The  Santa  Rosa  Democrat  in 
Jasnuary,  1881  carried  this 
description  of  the  building: 

"(Williams)  showed  the  ' 
writer  the  first  building  erected 
in  this  valley  especially  for  a 
wine  cellar  -  a  large  log  cabin 
built  originally  into  an  ex- 
cavation made  into  a  steep 
bank.  The  interstices  between 
the  logs  are  filled  kclay,  and 
the  whole  coverec     -h  shakes. 

"This  cellar  was  built  twenty- 
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Mr.  Rex  Davis,  Director 


17  June,  1976 


BATF 

Department  of  the  Treasury 
Washington,  D.  C.  20226 

I  am  sure  you  will  have  received  more  than  enough  opinions  on  the 
"Appellation  of  Origin"  question- -which  I  look  at  mainly  as  an  exercise 
in  gamesmanship  by  the  Industry.    The  speciosity  of  both  positions 
mentioned  in  the  enclosed  press  statement  is  demonstrated  by  the  mere 
fact  of  the  Industry's  attraction  to  the  term  "Appellation  of  Origin",  without 
any  acknowledgement  of,  and  I  am  sure  without  any  inclination  toward 
acceptance  of  detailed  regulatory  imperatives  intrinsic  in  that  term  since 
its  inception  in  Europe,  or  as  specifically  embodied  in  the  Common 
Market  regulations. 

As  an  expert  on  wine-grape  varieties  I  recently  had  a  conversation  with 
an  official  of  the  Wine  Institute  and  was  given  an  unequivocal  statement 
of  Institute  and  Industry  feeling  on  what  I  expressed  as  the  eventual  need 
for  rationalization  of  varietal  labelling- -"caveat  emptor,  in  a  free  market". 
I  think  this  expresses  the  true  philosophy  and  aims  of  the  Industry  in 
regard  to  origin  also. 

Having  been  associated  with  the  Industry  some  twenty  years  ago,  and 
currently  having  considerable  contact  with  Academics  in  the  field,  I  am 
writing  above  all  to  express  my  opinion  on  the  broader  question  of 
"Advisory  Committees".    I  am  appalled  at  the  thought  of  any  such  body 
or  bodies  formally  established  with  even  the  most  tenuous  of  relationship 
to  the  Bureau.    You  would  find  yourself  with  an  albatross  around  your  neck 
in  perpetuity- -one  that  would  intrude  itself  into  any  new  regulatory  questions 
that  might  arise  in  the  future.    Let  the  Industry  establish  any  committees 
it  feels  necessary  to  itself  for  reaching  a  consensus,  or  for  any  other 
purpose,  and  keep  the  mails  to  Washington  open,  but  the  Bureau  should 
not  assist  in  building  a  fox-nest  adjacent  to  the  hen-house. 

Sincerely  yours, 


John  W.  Mc  Connell 
3700  Chamberlain  Way 
Carmichael,  Ca.  95603 
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New  labels  proposed 
for  wine  bottles 


"Most  people  who  buy  fine  varietal 
wines  look  at  the  bottle  labels  for  more 
that's  in  those  bottles!"  says  An- 
drew Beckstoffer,  vice  president  of  the 
Napa  Valley  Grape  Growers  Association 
and  chairman  of  its  appellation  commit- 
tee. "They  also  want  to  know  where  the 
giapes  were  grown  that  were  used  to 
make  that  wine." 

Nine  specific  areas  in  California  now 
G'.e  authorized  to  have  that  kind  of  infor- 
mation —  appellation  of  origin  is  what  it's 
called  —  printed  on  wine  bottle  labels. 
They  are:  Alexander  Valley,  Central 
Coast  Counties,  Livermore  Valley.  Napa 
Valley,  Santa  Cruz  Mountains,  Napa-Son- 
oma-Mendocino, Russian  River  Valley 
and  Santa  Clara  Valley. 

If  you're  used  to  looking  for  one  or 
more  of  those  names  when  you're  out  buy- 
ing wine,  you'd  better  become  aware  of 
the  fact  you  could  lose  that  privilege. 
According  to  Beckstoffer,  the  U.S. 
Bureau  of  Alcohol,  Tobacco  and  Firearms 
(BATF)  —  which  is  responsible  for  estab- 
lishing appellations  of  origin  —  will  be 
publishing  a  new  set  of  rules  on  that  sub- 
ject within  the  next  two  or  three  months. 
Those  new  rules  could  have  just  that 
effect. 

There's  a  controversy  about  this  issue 
within  the  wine  industry  in  California. 
Wine  grape  growers  from  throughout  the 
state,  led  by  the  Napa  Valley  Grape 
Growers  Association,  and  the  California 
Farm  Bureau  Federation  want  the  BATF 
to  organize  advisory  committees  com- 
posed of  three  growers,  three  vintners,  a 
consumer  representative,  a  member  rep- 
resenting the  University  of  California  and 
a  BATF  hearing  officer.  These  commit- 
tees would  help  that  agency  decide  how  to 
rule  on  applications  for  appellation  of  ori- 
gin designation.  This  segment  of  the  wine 


industry  also  has  strong  support  from  con- 
sumer groups. 

The  Wine  Institute,  the  trade  associa- 
tion for  wineries,  has  a  different  proposal. 
It's  calling  for  a  statewide  committee. 
Beckstoffer  said,  with  the  majority  of  the 
members  representing  the  vintners. 

The  specific  composition,  according  to 
Beckstoffer,  would  be  four  vintners 
appointed  by  the  Wine  Institute,  two 
growers  and  someone  from  the  universi- 
ty. The  objective,  he  says,  is  to  destroy 
those  established  appellation  areas  by- 
grouping  14  counties,  stretching  from 
Mendocino  in  the  north  to  Santa  Barbara 
in  the  south,  into  one  appellation  of  origin 
area  to  be  called  North  Coast  Counties. 

Beckstoffer  says  this  would  have  an 
adverse  economic  effect  on  all  of  the 
areas  involved  and  consumers  would  have 
no  way  of  knowing  whether  the  grapes 
had  been  grown  in  Monterey,  Napa  Valley 
or  Santa  Barbara  by  looking  at  the  labels. 

"We  want  to  make  certain  that  appel- 
lation of  origin  designations  are  fair  and 
honest,"  Beckstoffer  said. 

"Appellations  help  the  grower  and  the 
vintner  give  the  purchaser  information  he 
or  she  needs  when  deciding  what  wine  to 
buy.  Our  appellation  of  origin  rules  must 
establish  a  standard  of  quality  and  per- 
sonality that  consumers  can  associate 
with  wins  made  from  grapes  grown  in  a 
specific,  well-defined  area.  That's  the 
name  of  the  game,  both  here  and  in 
Europe. 

"If  the  appellation  deceives  consum- 
ers, it  shouldn't  be  allowed  on  the  labels," 
Beckstoffer  said. 

Interested  individuals  and  groups  who 
support  this  position  should  write  to  Rex 
Davis,  Director  of  BATF,  Department  of 
the  Treasury,  Washington,  D.C.  20226  and 
let  it  be  known. 
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bureau  of  alcohol  tobacco  and  firearms 
attn  wt*  davis  assistant  director 
Washington  dc  20013 


THIS  LETTER  IS  THE  RESULT  OF  SEVERAL  JOINT  MEETINGS  OF  WINERIES  AND 
GROWERS   IN  THE  SONOMA   VALLEY   AREA,    IT   IS  NOT   OFTEN  THAT   DIVERSE  GROUPS 
CAN  MEET  AND  WORK  TOGETHER  TO  ONE  COMMON  GOAL  #   THAT  GOAL  BEING  THE 
BUREAU'S  FORMAL  RECOGNITION  OF   THE   SONOMA   VALLEY  APPELLATION  OF  ORIGIN, 

Wt  WOULD  LIKE  TO  RE-EMPHASIZE  THE  POINT   THAT  SONOMA  VALLEY  HAS  A  LONG 
WINE  GROWING  HISTORY  DATING  BACK   TO  THE   MID  AND  LATE    1 B  C  0 ' S ,    WE  CAN 
SUPPORT  THIS  STATEMENT  BY  DOCUMENTATION  OF  SEVERAL  TEXTS  AVAILABLE  AT 
ThF   LIBRARY  OF  CONGRESS, 

WHTlE  ThE  SONOMA   VALLEY   APPELLATION  HAS   INFORMAL  APPROVAL   AT   THIS  TIME, 
ml E  WOULD  REQUEST   THAT   WE  BE   ABLE   TO  SEND   YOU  AT   A  FUTURE  DATE  A 
GEOGRAPHICAL  REPRESENTATION  OF  THE  AREA   WE  BELIEVE  ENCOMPASSES  THE 
SONOMA  VALLEY.   A   PETITION  BY   THE   SONOMA   VALLEY   VINTNERS  ASSOCIATION 
APPFLL  A  T I  ON  OF  ORIGIN  WILL  FOLLOW  THIS  LETTER,   IT  IS  SIGNED  BY  THE 
GROWERS  AND   VINTNERS  WHO  SUPPORT   OUR  ORGANIZATION   IN  EFFORTS   TO  SECURE 
FORMAL  RECOMMENDATION  OF   THE   SONOMA   VALLEY   AS   A   VITICULTURAL   AREA,  WE 
WILL  ALSO  INCLUDE  A  TOPOGRAPHICAL  "AP  OUTLINING  THE  AREA  MENTIONED. 

WE  ALSO  WOULD  LIKE   TO  REFER   YOU  AGAIN  TO   THE  PROPOSAL  OF   THE  SONOMA 
VALLEY   VINTNERS  ASSOCIATION  AND  NAPA   VALLEY   WINEGROWERS,    WE  STRONGLY 
SUPPORT   STRICT,   CLEAR  GUIDELINES  DELINEATING  APPELLATION  OF   ORIGIN  BY 
THE  BUREAU, 

AS  WE  CONTINUE  TO  WORK  ON  THE  APPELLATION  OE  ORIGIN  PROBLEM  WITHIN  THE 
SONOMA   VALLEY  wE   WILL  KEEP  THE  BUREAU  POSTED   AS   TO  OUR  PROGRESS, 

THANK  YOU  E  OR  YOUR  INTEREST  AND  COOPERATION  IN  THIS  MATTER, 

RICHARD  L  ARROxOOD  PRESIDENT 
SONOMA  VALLEY   VINTNERS  ASSOCIATION 

16:59  EST 
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Director  of  the  B.A.F.T. 

Department  of  the  Treasury 
Washington,  D.C.  20226 

Dear  Sir, 

As  owners  and  operators  of  a  retail  liquor  store  we 
wish  to  urge  you  to  maintain  the  appellation  of  origin  on 
wine  bottles.    Consumers  do  have  a  preference  in  this 
matter  and  the  consumer's  interest  would  be  best  served 
by  an  honest  designation  of  origin.    Thank  you  for  your 
consideration  in  this  matter. 


Sincerly,  c_2\. 


Mr.  and  Mrs.  Mark  Dauenhauer 


Nov.  12,  1976 
B.O.  3ox  545 
De  Bary ,  Fla. 
52715 

Mr.  ?.e:<  1.   Davis,  director 

'•bureau  of  Alsohol,  rosacco  and  Firearms 
%  Mr.  William  N.  Griffin,  :-<sgior.al  Director 

Bureau  of  Alcohol,  T:bacco  and  Firearms 
P.O.Box  20C9  ,     Atlanta,  3:,.  JOJOl 

Dear  Mr.  Davi3; 

An  article  appeared  in  todays  is3ue  of  the  Orlando  Sentinel 
Star  newspaper,  concerning  further  Regulations  on  the  production 
of  wine,  and  the  grapes  it  is  made  from.      Since  the  proposal  is 
still  in  the  formulation  stage,  and  still  to  be  aired  in  public 
hearings,  I  wand  to  express  my  approval,  and/or  objections  to  the 
proposed  program. 

I  am  a  member  of  the  Florida  Grape  Growers  Association, 
and  along  with  about  400  other  members,  I  am  interested  in  the 
uo-gradeing  of  graoe  varieties  for  both  table  .and  wine  purposes, 
some  have  hopes  of  even  growing  out  of  the  home  production  3tage 
into  the  commercial  winery  uatagcry.      A3  I  see  it  ,  established 
vintor8  are  trying  to  stop  the  up-gradeing  of  wine,  to  stop  the 
production  of  new  grape  varieties,  or  the  production  of  new  types 
of  wine,  or  to  step  the  de-elopement  of  new  areas  or  vineyards. 
These  are  all  things  our  a;v: eiaticn,  ar.d  infant  grape  industry 
in  Florida  are  trying  to  promote. 


The  "  T  r  u  th  -  i  n- 1  a  b  e  I  i  r.  g "     idea  is  an  excellent  one,  with 
the  government  seal,  and  -xac*.  r.onth  -trd  year  it  is  bovilec.  Ti:e 
•  next  part  of  the  idea,  " Soeci f icatior.3  for  the  tynes  of  graces 
that  can  bo  used".     Should  read,     "  and  the  kinds  of  crane a  that 
are  U3ed. " 

I  agree  that  rnar.y  v/ine3  produced  in  the  U.S.A.  are  fully 
as  good  as  any  wind  in  the  world,  but  no  wine  is  so  good  it  can 
not  be  up-graded. 

To  licit  wine  useing  the  seal  to  "  originate  in  a  defined 
geographical  area"  is  a  bad  idea.  "Approved  vineyard"  rjaybe  yes 
but  that  would  allow  the  big,  rich,  vineyards  to  step  on  the  neck 

of  the  little  ones  whoes  grapes  nay  be  superior.  Also 

"  at  least  9T:%  of  the  graoed  used  would  have  to  be  from  that  area" 
alao  would  step  on  the  tiscks  of  the  little  vinyards  and  little 
vintor . 

As  a  member  of  the  Florida  Crape  Grower's  Association,  I 
am  betterly  OTr.iosed  to  said  article  in  the  newspaper  that  leaves 
the  door  open  for  big  vintor 3  to  -acr.opolize  the  wine  industry. 


Sincerely  yours 


/ 

r  /     XT'    *-  fiSTJA 


Jose  L.  Alvarez 
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Wine  'Seal  Proposed  j 


On  Truth"'  In"  Labeling 


t 


WASHINGTON    (UPI)    —  .  The  '/government 
Thursday  proposed. a  new  truth-ih-labeling  regula^ 
,tion  for-  American-made  wine,  featuring  a  govern-, 
.'/ment  seal,  the  exact  month  and  year  of  bottling  and 
1;  / specifications- for  the  types  of  grapesthat  can  bj 

H5e*:  tyM&$  -vl  ;*:/'-  •.  "u  v  'J 

h^-'  ^^The  program  will  be-- voluntary,  and  official.'-  :0t 
the- Bureau  of  Alcohol,  .Tobacco'and  Firearms  said 
they  don't  know  how  much  of  the  industry  will  adopt/-' 

it;--.  ;  .   ■■%  -  % 
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*  ,i  IT  WOULD  apply  mainly  to  wines  made '.with1 
grapes 'from  specific  vineyards  or  grape-growings 
areas  —  not  to  most  jug  wines  or  those  produced- 
from  srapes  with  anonymous  backgrounds. -  A  [ 

;     "Nor  was  it  clear  how  much  more  consumers- 
".'""  '  would- pay  for  wine- bearing  the.  government  seal.; 
'  ".  Bureau  officials  said  they- expected  those  facts  to 
.'  (  emerge  from  public  hearings -on  the  .proposal  and. 

'  subsequent  comment  before  it  is  made  final.No,date. 
.      was  set  for  enactment. .  /■:  J*  ' .  [    •  \ »  ■"  ^ 

>.'.    *  "We  are- telling  the  consumer  that  if  you  buy* 
;!  wine  covered,  by  such"  regulations,  you  wilbhave  a 
.much  better  understanding  of  what  you  are  getting; 
for  yo»:r  money,"  said  bureau  director.  Rex  D.  Davis. ;  , 

•T~       "Many  consumers  judge  the  United  States  tc« 
.  produce  some  of  the  world's  best  wine.  We  believes 
our  proposals  can  serve  to  enhance  this  reputation-j 
both  here  and  abroad 


r 

 •. 
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THE  PROPOSAL  would  create  a  hew  category 
„  American  wine  "designated  by  an  AFT  seal  and 
produced  under  much  tighter  regulations  than  other; 
wine,"  the  agency  said.  -.. 

Wines  using  the  seal  would  have  to  originate  in, 
a  defined  geographic  area  or  approved  vineyard  and* 
at  least  95  per  cent  of  the  grapes  used  would  have  to, 
from  that  area.    .  N  | 


be 


12  November  19  76 


Mr.  Rex  D.  Davis 
Bureau  Director 
Bureau  of  Alcohol,  etc. 
Treasury  Department 
Washington,  D.   C.  20220 

Dear  Mr.  Davis: 

SUBJECT:     PROPOSED  TRUTH- IN-LABELING 
REGULATION  FOR  AMERICAN  MADE  WINE. 

Suggest  wine  bottlers  be  required  to 
label  bottles  with  the  word  "NATURAL"  if 
no  ingredients  other  than  grapes  have  been 
used  to  make  the  wine.     This  system  is 
used  in  Germany. 

Added  ingredients  should  also  be  shown 
on  the  label  if  the  wine  is  not  natural. 
This  will  alert  the  public  when  additives, 
such  as  sugar,  are  used  to  make  the  wine 
palatable . 


Yours  truly, 


OL IVER„G  /  W YATT 
1726  Seneca  Lane 
Las  Vegas,  NV  89109 


HAYWOOD  CLARK  SMITH 

3001    BUENA  VISTA  ROAD 
WINSTON-SALEM,    N.  C.  27106 


November  12,  1976 


Mr.  Rex  D.  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  &  Firearms 

Post  Office  Building 

1200  Pennsylvania  Avenue  NW 

Washington,  D.  C.  .  20226 

i 

Reference:    PROPOSED  RULES  FOR  WINE  LABELING 
Dear  Sir: 

If  one  can  believe  today's  press  report,  your  bureau 
proposes  a  program  of  labeling  domestic  wines  according 
to  certain  criteria. 

Such  a  scheme  is  totally  unnecessary  and  will  inevitably 
add  to  the  government  payroll. 

Even  if  voluntary,  the  program  is  just  more  "regulation" 
—  wasteful  meddling. 

Let  the  vineyards  do  their  own  advertising,  let  us  wine 
drinkers  do  our  own  evaluating  and  let  the  government 
stay  the  hell  out  of  this  aspect  of  our  lives. 

Sincerely, 

Haywood  C.  Smith 

cc:     The  Honorable  Jesse  Helms 
Senate  Office  Building 
Washington,  D.  C.  20510 

The  Honorable  Stephen  Neal 
House  Office  Building 
Washington,  D.  C.  20515 


November  13,  1976 

1 
j 


Rex  Davis,  Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
U.  S.  Treasury  Department 

! 
i 

Dear  Mr.  Davis,  j 

j 

In  regard  to  the  labeling  of  wines,  I  urge  you  to  separate 
the  issue  o£  dating  from  the  issue  of  a  government  seal  to 
guarantee  content .  j 

I  think  most  people  consider  the  date  of  bottling  much  more 
important  than  any  proposed  seal  or  guarantee,  and  it  is 
far  less  costly  to  provide.  .j 

I 

I  have  no  idea  whether  the  advantages  of  the  proposal  for 
a  seal  would  outweigh  the  costs  of  implementation  .:.nd  enforce- 
ment.    In  contrast,  the  cost  of  applying  the  date  of  bottling 
would  be  negligable  and  enforcement  is  unlikely  to  be  a  problem. 
Moreover,  this  is  the  single  piece  of  information  presently 
most  relevant  to  the  consumer  and  most  generally  and  conspic- 
uous ly  lacking.  • 

Therefore  I  suggest  that  your  highest  priority  in  the  area 
of  wines  should  be  a  law  or  regulation  requiring  that  the  date 
of  bottling  must  appear  on  all  wines  sold  in  this  country. 
For  purposes  of  this  requirement  it  should  make  no  difference 
at  all  whether  or  not  the  wine  is  varietal,  vintage,  estate 
bottled  or  imparted.    ALL  wine  should  be  dated  with  the  year 
and  month  when  bottled. 

I  will  be  unable  to  attend  the  hearings.  Please  try  to  salvage 
this  one  essential  point  from  the  more  controversial  questions. 


Yours  truly, 

Donald  W.  Palmer,  2-..D. 


312  tfoper  Terrace 

S:^.n  Francisco,  CA  94X17 
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BURi-.AU 

Mr.  Rex  Davis,  Director 
Bureau  of  Alcohol,   Tobacco  and  Firearms 
12th  &  Pa.  Avenue,  N.W. 
Washington,  D.C.  20226 

Dear  Mr.  Davis: 

In  connection  with  the  new  wine  regulations  being 

proposed  by  the  Bureau  of  Alcohol,  Tobacco  and 

Firearms,   as  described  in  the  Federal  Register  of 

November  12,   1976,   I  respectfully  suggest  the 

following  language  change  in  Paragraph  12,   Section  4.34   (b) . 

I  propose  that  this  Section,  relating  to  Class  and 
Type,  be  amended  to  read  as  follows: 

#4.34  Class  and  Type. 

(a)  *  *  * 

(b)  An  appellation  of  origin,   such  as  "American", 
"California",     "Chilean",     "New  York  State", 

or  "Spanish";     the  name  of  an  approved  viticultural 
area,   or,   in  the  case  of  "ATF  seal"  wine  only, 
the  name  of  an  approved  vineyard,   disclosing  the 
true  place  of  origin  of  the  wine,   shall  appear  in 
direct  conjunction  with,  and  in  lettering  of  the 
same  size  and  style  of  type,   and  as  conspicuous 
as,   the  class  and  type  designation:    ....etc.,  etc. 

Adding  the  phrase  "in  lettering  of  the  same  size  and 
style  of  type"  would  serve  several  important  purposes: 

.   It  would  make  Section  4.34    (b)   conform  in  language 
to  proposed  Section  4.27    (b)   concerning  Geographic; 
Designations,   and  keep  the  two  sections  consistent. 

.  It  would  help  eliminate  the  confusion  that  now 
exists  in  the  wine  industry  and  among  consumers 


November  18,  1976 


Mr.  Rex  Davis 
Page  2 

t 

I 


Nov.   18,  1976 


.   It  would  establish  a  precise  guideline  for 

wine  labels  and  make  the  judgment  of  conformity 
to  labeling  regulations  somewhat  less  subjective 
than  at  present.* 


In  connection  with  the  above  proposal  for  a  change  in 
language,   I  would  also  like  to  present  witnesses  to 
give  oral  testimony  on  this  matter  when  hearings  are 
held  in  Washington.     The  names  and  addresses  of  persons 
who  will  testify  will  be  supplied  at  a  later  date,  and 
I  respectfully  request  that  such  hearings  be  postponed 
until  sometime  in  February  or  March  of  1977  in  order 
that  these  witnesses  may  have  sufficient  time  to 
prepare  their  testimony. 

Sincerely  yours, 


th  Kogan 


ISK/jh 
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Los  Alamos,  MM  87'3'14 
November  19,  1976 


Rex  D.     Davis,  Director 
BATF 

1200  Pennsylvania  Avenue 
Washington,  DC  20226 


Dear  Mr.  Davis: 


Please  enter  the  attached  comments  into  the  record  of  hearing  on 
the  proposal  described  in  Notice  #  304:    "Appellation  of  Origin,...". 

Although  I  have  some  reservations  about  several  facets  of  the 
proposal;  I  feel  that,  by  and  large,  it  is  a  very  positive  step 
toward  stricter  and  more  meaningful  labeling  requirements. 
Consequently,  I  strongly  endorse  adoption  of  the  proposal  with  a  few 
modifications.  Furthermore,  I  am  most  impressed  with  the  BATF '  s 
apparently  sincere  efforts  to  propose  regulations  that  will  benifit 
more  the  wine  consumer,   rather  than  the  wine  industry. 


Sincerely, 

Thomas  R.  Hill 
Los  Alamos  Wine  & 
Food  Society 


The  viability     of     the     proposal     critically     depends  upon  the 
widespread  use  and  acceptance     of     the  ATF  seal  wine  designation y 
by  vilitners  an d  the  perception  by  consumers  of  the  ATF  seal  wine^ 
as  a  moVe  truthfully     labeled     (and,     therefore,     more     likely  a  ' 
quality)  wine.         I     feel     the     proposal     provides     considerable  » 
incentive  for  vintners     to    use     the     ATF     seal     designation  by 
restriction  of  usage  of  the  more  prestigious  "viticultur al  area" 
and  vineyard  appellation     to     these     wines.       The     education  of 
consumers  as     to    the     meaning    of     the    ATF     seal     will  require 
considerable  effort  on  the     part     of     groups     such     as  vintner's 
promotional  groups     and     the     individual  wineries  themselves  who 
advertise  heavily.     I  cannot     imagine     that     many     wineries  will 
forego  the     opportunity     to     tout     their  ATF  seal  as  a  symbol  of 
quality,   although  that's  not  exactly  what  it  indicates. 
)     I  strongly  endorse  the  concept  of  an  ATF  seal  designation  for  a 
more  tightly  restricted  category  of  wines. 

The  concept  of  "vi ticultur al  area"  and  legally-defined 
vineyards  is  one  of  the  most  important  and  necessary  facets  of 
the  proposal.  The  viticultural  areas  should  not  be  mutually 
exclusive;  but  should  be  a  multi-tiered  arrangement.  For 
example,  a  Carneros  or  Rutherford  wine  should  also  qualify  as  a 
Napa  Valley  wine. 

It  is  difficult  to  imagine  implementation  of  the  ATF  seal  wine 
section  of  the  proposal  without,  a  priori,  defining  the 
viticultural  areas,  at  least  for  the  lovest  tier  (broadest 
area).  A  phased  implementation  will  probably  be  required.  The 
definition  of  the  viticultural  areas  via  BATF  hearings  will  be  a 
very  time-consuming  and  contentious,  but  nonetheless  extremely 
important,  process.  The  primary  input  for  definition  of  a 
proposed  viticultural  area  should  come  from  the  growers  in  that 
area,  those  vintners  who  qualify  to  estate  bottle  from  that 
area,  and  knowledgeable  consumers  (easily  defined  as  those 
consumers  with  sufficient  interest  to  provide  testimony). 
Secondary  input  would  come  from  other  vintners  and  such  parties 
as  the  Wine  Institute.  That  is  to  say,  the  more  economic 
interest  a  party  has  in  definition  of  that  viticultural  area, 
the  more  weight  their  testimony  should  carry;  except,  of  course, 
for  a  heavy  weighting  cf  the  consumer  testimony.  For  example, 
testimony  of  Dry  Creek  Vineyards  should  carry  more  weight  in 
definition  of  the  Dry  Creek  viticultural  area  than,  say,  that  of 
United  Vintners  or  the  Wine  Institute. 

Such  broad  appellations  as  North  Coast  Counties  should  be 
prohibited.  Consumer  perception  cf  North  Coast  Counties  wine  as 
vaguely  coming  from  somewhere  north  of  San  Francisco  Bay  bears 
little  relation  to  its  presently  corrupted  usage.  There  will  be 
much  weeping  and  wailing  and  gnashing  of  teeth  by  the  wine 
industry;  but  the  North  Coast  Counties  appellation  is  a  blatant 
example  of  how  badly  present  regulations  have  been  stretched  for 
marketing  purposes. 
.)  I  strongly  endorse  the  concept  of  viticultural  area  and 
vineyard  definition  as  described  in  the  proposal. 

I  think  the  "brand"  qualifier  for  winery  names  of  geographic 
significance  or  with  a  "vineyard"  suffix  is  a  case  of  good 
intentions  gone  astray.  No  wine  consumers  I  know  perceive  the 
name  Carneros  Creek  Winery  as  necessarily  implying  the  wine  to 
be  from  the  Carneros  district,  especially  since  the  vineyard 
source  is  usually  stated  on  the  label.  Host  consumers  associate 
the  qualifier  "brand"  as  implying  a  cheap,   blended  vin  ordinaire 
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J  *  from  a  large  winery.  This  requirement  for  a  "brand"  qualifier 
wiil^ha^ve  considerable     adverse     impact     on     many  small  wineries 

v  producing  quality  wines;  precisely  the  end  of  the  spectrum  that 
should  be  least  effected  by  the  proposal.  It  will  cheapen  the 
consumers  perception  of  these  wines. 

3.  )     I     strongly     oppose     the  requirement  of  a  "brand"  qualifier  for 

winery  names  of  geographic  significance  or  with  the  "vineyard" 
suffix. 

The  85%  restriction  for  a  varietal  name  on  ATF  seal  wines  may 
be  too  restrictive  in  certain  cases.  For  a  Zinfandel  or 
Johannisberg  Riesling  label,  85%  is  a  very  sensible  requirement. 
However,  some  varieties  greatly  benifit  from  judicious  blending 
with  other  varieties.  In  particular,  the  Cabernet  Sauvignon, 
California's  most  outstanding  red  grape  variety,  is  greatly 
improved  by  blending  with  Herlot  or  Cabernet  Franc,  but  still 
retains  much  of  its  Cabernet  Sauvignon  character.  An  80% 
Cabernet  Sauvignon, 20%  Merlot  is  still  a  Cabernet  Sauvignon;  an 
807,  Cabernet  Sauvignon,  20%  Zinfandel  is  not  a  Cabernet 
Sauvignon;  an  80%  Johannisberg  Riesling,  20%  Muscat  is  not  a 
Johannisberg  Riesling.  The  most  consistent  concept  would  be  to 
make  the  %  restriction  depend  upon  the  primary  and  secondary 
grape  varieties  used.     This  would  be  hopelessly  impractical. 

4.  )     I  favor  reduction     of     the  minimum  %  reqi-J -ement  for  a  varietal 

label  on  ATF  seal  wines  to  15%  or  80%. 

Present  use  of  the  "Estate  Bottled"  term  has  been  so  badly 
corrupted  as  to  be  virtually  meaningless  in  the  eyes  of 
consumers.  The  term  is  used  almost  exclusively  by  large 
wineries  in  its  most  liberal  interpretation  to  add  a  false 
luster  to  their  labels.  Few  small  wineries  making  quality  wines 
even  bother  to  use  the  term.  A  liberal  interpretation  of 
"control  the  land  by  the  bottling  winery"  in  the  present 
proposal  will  again  render  the  term  meaningless.  I  would  favor 
a  complete  prohibition  of  the  "Estate  Bottled"  term.  I  would 
accept  restriction  of  the  term  to  wines  derived  from  grapes 
grown  on  land  owned  and  contiguous  to  the  bottling  winery. 

5.  )     I     oppose    the     "Estate    Bottled"     concept     as  described  in  the 

proposal. 


Thomas  R.  Hill 
Los  Alamos  Wine  & 
Food  Society 


THOMAS  £.  O'NEILL 

Dresident,General  Counsel 

UKO  NAR1TA 

Vice  President, Secretary 


NATIONAL  ASSOCIATION 

OF 

ALCOHOLIC  BEVERAGE  IMPORTERS 

Incorporated 

1025  Vermont  Avenue,  N.W 


WASHINGTON,  D.  C.  20005 


November  19,  1976 


Telephone 
202  1658-1617) 
Cabte  Address 
NAABI 


Mr.  Rex  D.  Davis 

Director,  Bureau  of  Alcohol, 

Tobacco  and  Firearms 
U.S.  Treasury  Department 
Washington,  D.C.  20226 


Re  Appellation  of  Origin,  etc.,  Federal 

Register  Notice,  Friday,  November  12,  1976 


Dear  Mr.  Davis 


At  our  meeting  this  afternoon,  I  advised  that  NAABI  would 
petition  for  additional  time  beyond  the  January  11,  1977  date  which 
has  been  set  forth  for  hearings  on  the  captioned  matter. 

While  these  proposals  are  geared  basically  toward  the 
domestic  industry,  there  are  several  proposed  changes  in  connection 
with  imported  wines. 

We  respectfully  request  that  the  January  11,  1977  hearings 
be  postponed  until  after  February  1,  in  order  to  have  foreign  suppliers' 
views  on  these  proposals. 

Sincerely, 


Thomas  E.  O'Neill 


LAW  OFFICES 


RALPH  C.  BUSSER,  JR. 


448  SCHOOL  HOUSE  LANE 


PHILADELPHIA,  PA.  1914-4 
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November  22,  1976 


Bureau  of  Alcohol,  Tobacco  and  Firearms 
Treasury  Department 
Washington,  D.  C. 

Dear  Sirs : 

In  an  article  by  Frank  J.  Prial  in  the  November  12, 
1976  issue  of  the  New  York  Times , are  outlined  proposals 
to  require  labelling  of  U.   S.  wines,   including  a  new 
Government  seal  to  be  awarded  to  wines  meeting  the  highest 
standards . 

I  am  sure  that  these  proposals  will  be  welcomed  by 
all  people  who  enjoy, at  least  occasionally,  high  quality 
wines.     I  am  not  in  the  least  concerned  about  so-called 
jug  wines,  but  would  relish  the  kind  of  assurance  we  would 
have  when  drinking  a  quality  French  burgundy  or  bordeaux. 

While  I  will  be  unable  to  attend  any  of  the  meetings 
in  San  Francisco  and  Washington,  I  would  like  to  be  con- 
sidered of  record  in  favor  of  the  proposals. 


Very  truly  yours, 


Ralph  C.   Busser,  Jr. 


RCB/fpg 


Leo.  A.  Berti 

18560  MONTEVINA  ROAD 

LOS  GATOS,  CALIFORNIA  /W^Stf^y^.  /'/ '/if 
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18330  i'lar.ic- ...v ;  ?xL 
Los  Gales,  CA  30030 


Hastings  International  and  Comparative  Law  Review  //^ 

I  I  niksnrcttu  r<f  C  a  l.f      r>i  i    U  ictinnc  r*","/-ill  ny-in  i-il  that  nn« 


University  ol  Caiilcnia.  Hastings  College  ol  the  Law 
198  McAllister  Street 
Box  H-1 70 
San  Francisco,  Cahlomia  94102 


?3ltQfs  in  Cn«*t 
Linda  A.  Caoatic 
Kenneth  E.  Olivier 

Chairman,  Faculty  Advisory  Committee 
Rudolf  B.  Schlesinger 

Faculty  Advisory  Committee 
James  R.  Frolik 
Thomas  R.  Kerr 
George  S.  Prugh 
William  J.  Riegger 
Stefan  A.  Riesenfeld 
Warren  L.  Shattuck 


Mr.  Rex  Davis 
Director 

Bureau  of  Alcohol,  Tobacco  and  Firearms 
Department  of  the  Treasury 
Washington  DC 


26  November  19?6 
Please  reply  to: 

'K>37  Howe  st. 
Oakland  CA  9^+611 


Re:  Wine  labeling  regulations. 


Dear  Mr.  Davis, 

I  am  writing  a  note  for  the  Hastings  International  and  Comparative 
Law  Review  comparing  the  Appellation  d'Origine  Controlee  system  in  France 
with  wine  labeling  laws  in  the  United  States.    I  am  very  interested  in  your 
proposed  new  rules.    I  have  only  read  fragmantory  reports  in  the  press  but 
the  new  rules  seem  like  they  would  inform  the  buyer  of  premium  wines  with- 
out raising  the  price  of  "jug"  wines. 

I  would  appreciate  it  if  you  could: 

1)  Send  me  a  copy  of  your  proposed  regulations  on  wine  labeling. 

2)  Tell  me  if  there  is  somewhere  in  the  bay  area  where  I  can  read 
the  transcript  of  the  hearings  held  earler  this  year. 

3)  Allow  me  to  testify  at  the  December  hearings  in  San  Francisco. 

*t)    Place  me  on  your  mailing  lists  regarding  wine  labeling  regulations. 


Thank  you  for  your  consideration 


Sincerely, 
H.  E.  Christian  Peeples 


ccBureau  of  Alcohol,  Tobacco  and  Firearms 
Department  of  the  Treasury 


525  Market  st. 

San  Francisco  CA  9^105 
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Hf.nry  E.  Blake 
Vice  Presioent 
and  Director 


Security  ^National  Baok 

ALEXANDRIA,  LOUISIANA  71301 
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Truckir.g-Excavating-Wiste  Disposal 
Phone  (419)  726-1521 
876  OTTER  CREEK  ROAD 
OREGON,  OHIO  43316 


U.  S.  Government,  Treasury  Department  December  2,  1976 

Alcohol,  Tobacco  and  Firearms 
Regulatory  Enforcement 
1716  Spieibusch  Avenue 
Toledo,  Ohio  43624 

Dear  Sirs: 

Please  accept  my  comments  on  labeling  of  American  bottled  wines,  in- 
dicating vintage,  location  of  the  vineyard,  as  well  as  the  type  of  wine.  I 
favor  this  situation  and  do  enjoy  American  manufactured  wine.  It  would  also 
be  very  helpful  to  people  who  buy  wine  only  upon  occasion. 

Thank  you  for  your  consideration,  and  !  hope  you  receive  many  favorable 
comments  on  the  matter. 

Yours  very  truly, 

Robert  L.  Fondessy, 
President. 


RLF/vm 


MDRLAND 
KING  GEQRGE.  VIRGINIA 
224B5 


December  6,  .197  6 


Mr.  James  Hunt 

Department  of  the  Treasury 

Bureau  of  Alcohol,  Tobacco  and  Firearms 

Washington,  D.C.  20226 


Dear  Mr.  Hunt: 

Re :     Proposed  Rulemaking,  27  CFR  Part  4,  Notice  No.  304 

At  the  outset,  I  should  identify  myself  as  the  proprietor  of  a 
small  vineyard,  not  yet  owner  of  a  winery,  but  with  ambitions  in  that 
direction.     We  sold  8-10  tons  of  French  hybrid  wine  grapes  in  1976 
at  top  prices.     I  am  in  sympathy  with  the  stated  aims  and  the  general 
plan  of  the  proposed  new  rules.     However,  there  seems  to  be  a  curious 
set  of  internal  inconsistencies  in  the  details  of  these  rules. 


Let  us  start  with  labelling  of  non-seal  wines: 

A.  Vintage  date:     Vintage  dates  are  relevant  as  to  quality  only 
when  related  to  a  validly  delimited  viticultural  area.     By  that  I 
mean  two  things.     First,  if  the  area  is  valid,  all  parts  of  its 
should  be.  similarly  affected  by  the  vintage  year.     Second,  when 

an  appellation  of  origin  is  as  large  as  a  State,  especially  in 
the  East,  weather  conditions  in  a  given  year  may  be  excellent  in 
some  regions  and  execrable  in  others.     Vintage  dates  should, 
therefore,  be  restricted  to  use  on  wines  associated  with  a  stated 
validly  delimited  viticultural  area.     The  relevant  dating  for  other 
wines  should  be  date  made  and  date  bottled.     In  blends,  percentages 
would  have  to  be  stated.     Since,  political  boundaries  do  not  conform 
to  viticultural  areas,  vintage  dating  should  be  wholly  divorced  from 
State  of  origin  or  of  vinification  or  of  bottling. 

B.  Varietal  labelling:     Variety  is  no  index  of  anything  without 
viticultural  area  information.     By  way  of  example,  a  perfectly  good 
variety  for  more  northernly  areas  such  as  Aurora  is  a  miserable 
failure  in  parts  of  Virginia.     While  the  51%  figure  is  open  to  some 
objection,  I  believe  that  if  all  of  the  variety  relied  on  for  the 
labelling  had  to  have  been  grown  in  the  same  viticultural  area  and 
appellation,  no  harm  is  done.     Perhaps,   indeed,  a  desirable  quality 
consciousness  is  promoted. 

Turning  to  the  "seal"  wines: 

A.     Everything  on  a  seal  wine  must  mean  at  least  as  mochas  the 
same  thing  on  a  non-seal  wine. 
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B.  Vineyard:     This  terra  is  a  difficult  one  to  administer.  As 
now  proposed  its  dual  aspects  are  confused,  the  geographical, 
reflected  in  the  use  of  "continuous  plot",   and  the  managerial, 
reflected  in  the  use  of  "same  ownership".     Neither  criterion  is 
solid;  a  single  vineyard  in  every  functional  aspect  may  consist  of 
two  plots  on  opposite  sides  of  a  valley  separated  by  a  road  and  a 
stream,  which  is  clearly  not  "continuous";  a  true  continuous  vineyard 
owned  by  grandfather  A  at  one  time  may  be  still  managed  as  a  unit 

by  grandson  X,  but  be  owned  by  son  M,  50%,  and  granddaughters  Y  and 
Z,  16  2/3%  each.     Actually,  what  is  meant  by  "continuous  plot"  is 
"plots  sufficiently  close  together  to  have  been  cultivated  essentially 
at  the  same  time  by  the  same  people  in  the  same  way  planted  with  the 
same  varieties"  and  by  "same  ownership",  "under  the  same  management". 

C.  "Estate  bottled":     The  "entirely"  is  a  bit  of  overkill; 

-  95%  is  good  enough.     A  5%  addition  of  some  other  grower's  "teinturier" 
to  improve  color;  for  example,  should  be  permissible.     Since  a 
viticultural  area  is  recognized  properly  to  cross  State  lines,  it 
seems  odd  for  "Estate  bottling"  to  require  the  winery  to  be  "in  the 
same  State".     In  fact,  conceivably,  a  single  vineyard  could  be 
located  in  more  than  cne  State  as  some  truly  "continuous"  farms 
raising  non-grape  croj:s  are.     I  suggest  that  if  the  bottling  is 
under  the  control  of  the  grower  and  that  all  of  that  grower's 
"Estate  bottled"  wines  are  bottled  by  the  same  bottler,   then  a 
given  wine-  has  been  "Estate  bottled". 

I  hope  these  remarks  are  useful;  they  are  not  intended  to 
be  merely  carping;  in  fact,  §4. 29(c)  seems  a  clear,  yet  imaginative, 
statement  of  a  sound  policy  decision.     Your  presentation  at  Lancaster 
last  week  was  excellent. 


Very  truly  yours, 


W.  Brown  Morton,  Jr. 


WBM/ep 


"    '    '<  Reform  991  Medina  Road'  Medina'  ohio,  44256 

tli  immediately  13th  District  Chairman  /  / 

.owe.- Taxes Through  Less  Government  (Telephone-  216-239-1001) 


7  December,   19  76 


Director,  Bureau  of  Alcohol,  Tobacco 
and  firearms , 
Washington,   D.C. ,  20226 

Dear  Sirs: 


In  reply  to  a  recent  article  in  the  Akron  Beacon  Journal  concerning  "Wine 
Bottle  Labels"  I  must  ask  the  urgency  and  need  for  such  a  move.   Is  this  to  be 
another  facade  of  federal  control  to  nationalize  this  nation?  I  say  that  your 
meddling  into  the  private  affairs  of  the  citizenry  is  bordering  on  treason. 

It  would  do  well  for  you  to  look  over  your  past  accomplishments  as  notice  that 
most  have  been  dismal  failures.   The  firearms  methods  alone  are  a  disgrace  and  prohibit 
the  honest  citizen  the  right  to  purchase  firearms  where  they  please.  You  have  not 
stopped  crime  one  bit,  but  have  enabled  crime  to  increase  because  of  your  madness 
in  curbing  the  weaponry   (2cd  amendment)   from  the  citizen. 

Your  method  of  stopping  drug  traffic  into  the  United  States  has  been  costly 
and  inefficient.  Your  treating  of  the  tobacco  interstate  trade  is  more  than  just 
an  expensive  cost  to  the  taxpayer,  it  is  also  an  infringement  on  the  rights  of 
privacy  and  freedom  of  the  American  Citizen. 

WhaL  rhis  letter  is  intended  to  imply  is  that  you  should  carefully  weigh  the 
j'npact  of  your  decisions  upon  the  American  Citizen.  Are  you  taking  away  another 
(^aedom?  Are  you  invading  the  citizens  right  of  privacy?  Are  you  going  to  increase 
the  price  of  a  consumer  product?  Are  you  going  to  add  to  an  already  overburderied 
inflation?  Are  you  going  to  put  the  nation  further  into  debt?  Are  you  going  to 
curb  alcoholism  with  labels?  Are  you  going  to  aid  the  private  industry  or  are  you 
going  tc  further  bureaucracy? 

As  Christ  told  Satan  "get  thee  gone"  is  the  same  thing  that  the  taxpayer 
is  going  to  tell  you.  We  have  had  enough  and  enough  is  enough.   It  is  time  for  you 
to  curb  your  appetite  for  more  controls  and  think  rather  of  how  you  can  limit  your 
effect  upon  the  taxpayer  and  citizen.  We  did  not  build  this  nation  for  more  and 
more  control,  but  for  a  limited  amount  of  control.   I  will  watch  your  hearings 
closely  and  I  will  inform  the  citizens  of  this  district.  We  will  leave  you  know 
what  we  think  of  your  decision  in  the  next  election.   Thank  You! 


Sanholz^r  Win^e^llars 
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Director,  Bureau  of  Alcohol, Tobacco  and  Firearms 
Washington  D.CV  20226.  y  "' 
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Bef*  Proposed  Rulemaking  27  CR    Part  4 

'    "Appellation  of  Origin, Viticultural  area 
and  Estate  Bottled 


Gentlemen: 
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I  favor  the  proposals  as  set  forth  as  being  beneficial  to  both  the 
producers  of  premium  vanes  as  well  as  clarifying  various  words  to  the  consumer. 
I  must  take  oppostion   however  to  section  4.29b  "fill  dateV    The  month  and  year 
in  which  a  bottle  of  wine  bearing  an  ATF  seal  was  filled  must  appear  on  the  label  f 
This  does  not  appear  to  be  at  all  practical.  We,  like  many  small  producers,  bottle 
wine  as  little  as  two  to  four  days  each  month.  Assume  that  we  had  had  ATF  Seal  vine 
ready  to  bottle  and  be  labeled    and  for  any  number  of  reasons  we  could  not  bottle 
on  that  day  and  now  we  found  ourselves  into  another  month.  What  do  we  do?  Throw  oul 
the  labels  and  start  from  scratch?  Furthurmore  as  a  small  producer  our  capacity  fo: 
bottleing  is  limited.  We  can  bottled  about  200  gallons  a  day.  Assume  we  have  about 
1500  gallons  of  tenative  ATF  Seal  wine  and  suppose  we  only  wish  to  bottle  thi3  wini 
once  a  month.  Does  this  now  mean  that  in  order  to  qualify  this  wine  as  an  ATF  Seal 
;ane   we  vail  have  to  have  8  sets  of  labels  printed  up  of  about  1,000  each,identic, 
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.'.  ©anholzgr  Wingegllars 


in  every  regard  except  for  the  month  in  which  they  were  bottled.  Imagine  the 
cost  to  the  small  producer.  Consider  also  the  fact  that  within  a  24  hour  period 
from  the  30th  or  31st  date  of  one  month  to  the  1st  of  the  next  -  we  now  have  a 
change  in  the  entire  label.  What  purpose  does  4.29b  "fill  date  '  serve?  The  vintage 
is  already  spelled  out  ,how  can  knowing  when  a  bottle  of  wines  month  of  filling  in 
any  way  benefit  the  consumer?  .  . 

It  seems  a  shame  to  me  having  let  us  say  Qualified  a  given  product 
for  1 ATF  SKAL'  and  assuming  that  this  seal  eventually  will  mean  something,  that  now 
I  will  not  be  able  to  qualify  for  the  seal  because  of  this  cumbersome  and  expensive 
clause.  I  hope  I  am  not  alone  in  taking  exception  to  this  aspect  of  what  is  an  othe. 
very  fine  proposal. 


Sincerely  Tours, 


Carl  Baaholzer 


3ANK0LZ2R  WDiBciLLjSS  LTLX/ 
Rte  1000  N.  • 

New  Carlisle, Indiana  46552 


0» 


'"*y«di  *  lad  Bonded  Winery  #7  Located  On  Co.  Rte.  1000  N.  i  Mi.  East  of  Hesscon.  Indiina 

Phone  2I9-778-7448 


Clip  this  form,  fill  in  blanks,  write  your  comments  &  mail  to  agency  noted  in 
Consumer  Register  item.  "i 

This  is  my  opinion  on  (title  of :  item  in  Consumer  Eecister) 


I    by  (name  of  agency) 

published  in  Federal  Register  on  (date)  111 


on  (page)  ¥ 


til 


j    Name , 
I 
I 


Street 

City  RAjLS'Grt 


Date  J^-/^'7U 


State 


Zfm^ci^^  ^^^.--^^■•^r 

TZIsl^y^-^'  —  

 <^z^ yod P^?£?I5^L^4  

:5is:  ^x^.^5:5:^^ 


,  1 

Clip  this  form,  fill  in  blanks,  write  your  comments  &  mail  to  agency  notwl  in  I 


lOlrUE- 


Consumer  Register  item. 

This  is  my  opinion  on  (title  of  item  in  Consumer  Recister)  _ 
by  (name  of  agency)  'b^xiM. 

published  in  Federal  Register  on  (date)     hjO^  I  2=   on  (page) 


Sf^a'VGc-T  itcoMfHeA/i)  -THAT  THE  ATF  e*TA$usrt  I 
A  Mil)  CATfGo^1/  OF  ATP  Sf/}t.       MteQi/At-  iv1fJE.  \ 

Name  MAT  M.MCS  7?  r&jEjjlEj:  Date  '8  hec  7U  \  _  j 
City     A-ft)    MO/faZfC  G)<ffoU      State  Zip  


I 


•         •  •  *          /  * 


thZiCTCe  Jla  ./9  j?76 


     ...  W/?£tVK%  MgA<&^4 

..<j4&a7Z  -^/s*?s;         0g 


  .  <S/7<£^K/<tr-A. 


 *7_„<£-s \isi-e.As ._  '7r~7's&7yiL-j    .__  .  

~/-st/  <d-tA<p£ .... \/i/f£.DSy.  tt/yx  A  ../.7~    /^y^ecp ue.    UiSsjryvL  ^&bGEll s<ja, 

^  *///k>4/   .  '.7TL.   <g£    ../^k/JL^j/.  _/7Z>/C  7nr/yecZ?,    

   -/%ASA?/  7T?/l/&    j/<p64e    <LC/7rt/?ffeA/7-~5:_.  _      

 -      <s^S//i/c<?>e  ^ 


THE    HOUSE    OF  BANFI 


200  SHERWOOD  AVENUE  •  FAKMINCDALE,  N  Y.  11735  •  TEL.  (516)  293-3500 
Telex  12  7379  cable  •  FIBANCO.  FarmincdaleNewYomc 


29  December  1976 


Mr.  Rex  Davis,  director 
Alcohol,  Tobacco  &  Firearms  Division 
Internal  Revenue  Service 
Washington,  D.C. 

Dear  Mr.  Davis  - 

We  refer  to  your  scheduled  Wine  Label  hearings,  and  hope  you  will  include 
the  following  as  part  of  the  public  record. 

1)  At  present  there  is  a  wine  tanker  departing  from  Sicily  enroute 
to  Bordeaux,  France.   The  quantity  of  wine  aboard  is  estimated  in  excess 

of  3  million  gallons.  the  wine  will  be  blended  in  bordeaux,  and  will  probably 
be  exported  to  the  u.s.a.   if  so,  the  wines  will  be  labeled  "produce  of 
France,"  and-or  "Produced  and  bottled  in  France." 

The  act  will  be  deceitful  and  create  unfair  competition  against 
American  wines,  and  honest  wines  from  other  nations.   We  advocate  that 
the  wine  should  be  labeled  with  the  correct  percentage  of  italian  wine 
and  the  origin  of  the  wine  which  will  be  blended. 

2)  The  French  firm  of  Louis  Jadot  continues  to  label  their 
Beaujolais-Villages  (reported  to  be  the  largest  selling  premium  Beaujolais 
in  America)  ,  Pouilly-Fuisse  ,  Pinot  Chardonnay  and  other  Beaujolais  and 
Macon  white  wines  as  "  Produced  and  bottled  by  Louis  Jadot,  Beaune,  France." 
The  wines  are  really  produced  and  bottled  by  Ets  Loron,  Pontanevieux  . 

This  violation  of  American  laws  is  continuing  to  the  full  knowledge  of 
the  u.s.  importers,  kobrand  corporation. 

Since  the  American  consumer  has  developed  an  appreciation  of  wine,  and  does 
not  have  the  ability  to  investigate  such  malpractices,  your  help  is  mandatory. 


Cordially, 


The  HOUSE  of  BANFI 


JM'SE 


CHAIRMAN 


22543  Ventura  Blvd.  (Si'Itf.  22l)  •  Woodland  Hills,  Ca.  91364  •  Tel..  (213)  884  8712 
Via  Ti'scolana  9  -  00182  Roma,  Italy  •  Tel.  77-54-75 

U.S.A.  Toll  Free  (excluding  N  Y.)  800  645  3113 
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MAyACAMAS  VINEYARDS 

1155  LOKOYA  ROAD.  NAPA.  CALIFORNIA  94558 
Bonded  VC'ineav  No.  4-in  Telephone  (707)  22W050 
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December  29,  1976 


Honorable  Don  h.  Clausen 
Representative  in  Congress 
co  ngress  of  the  united  ^tates 
Mouse  of  Representatives 
Ma  s  hi  no  ton,   D.  C .     205 1 5 

Dear  Co ngressma n  Cla usen : 

Thank  you  for  your  letters  last  month  and  this  month 
regarding  the  latest  BATF  proposals  and  scheduled 

HEARINGS    ON   W I NE  MA  KING   AND    LABELING    CONTROL.  Y0UR 
CONTINUED    INTEREST    IN    THIS   AND   HA  NY    OF    OUR    OTHER  PROBLEMS 
IS    GREATLY  APPRECIATED. 

I   BELIEVE    THAT    THE   BASIC    THRUST    OF    THE    LATEST  PROPOSAL 

( t edera l  Register,   November  12    1976)  is  detrimental  to 

BOTH   PRODUCER   AND    CONSUMER.       I'/ITHOUT    GOING    INTO    A  GREAT 
DEAL    OF    DETAIL,     LET  ME   HIGHLIGHT  MY    POSITION   BY   WAY  OF* 
ANALOGY.       WINE    IS    A    COMPLEX    PRODUCT  AND    ITS    SELECTION  IS 
MADE    (BY    THE    CONSUMER)    IN   COMPETITION   WITH  SIMILAR  PRODUCTS 
FROM   ALL    OVER    THE    WORLD.       AUTOMOBILES    FACE  SIMILAR 
COMPETITION   FROM   AT    HOME    AND   ABROAD,    AND   ARE  LIKEWISE 
COMPLEX    PRODUCTS    WHOSE    VALUE    IS    LARGELY   A    MATTER  OF 
OPINION  AND    TASTE    OF   EACH   INDIVIDUAL    BUYER.       A  GOVERNMENT 
SEAL    OF   APPROVAL    ON   SOKE    CARS   AND    NOT   ON   OTHERS  WOULD 
BE    UNTHINKABLE    TO   MOST,    I  FEEL    SURE,    AND    SUCH  TREATMENT 
OF   WINE    SHOULD    LIKEWISE    BE   REJECTED.       f  HE  PROBLEMS 
CREATED   BY   SUCH  A    SYSTEM    WOULD    FAR    OUTWEIGH    THE  POTENTIAL 
BENEFITS .  ' 


ANOTHER  ASPECT  OF  THE  CURRENT  PROPOSAL  THAT  IS  PERSONALLY 
VERY   BOTHERSOME    TO    ME    IS    THE    ONE   THAT    WOULD  REQUIRE 

A PPEA R    WITH   0 UR    BRA ND    NA ME  '  I N   S I MI  LA R 


BO  T HER  S  0  ME  TO 
THE    WORD    "cRANd"  TO 


MAYACAMAS  VINEYARDS 

1155  LOKOYA  ROAD,  NAPA,  CALIFORNIA  945>8 


Bonded  Winery  No.  4417 


Telephone  (707)  224-40JO 


Hon.  Don  H.  Clausen 


JrAGE  2 

December  29,  1971 


type.     This  is  proposed  for  any  brand  using  a  word  or 
words  of  geographical  s  ig  nif  ica  nce  .    Again,  analogies  can 
be  drawn  ad  infinitum  about  how  ridiculous  this  principle 
appears  when  applied   broadly  to  other  busi nesses  in  the 
country.     s'ucc  i ntly  put,   it  would  ruin  the  a  ppearan  ce  of 
many  good  looking  labels  and  require  massive  redesign 
expenditures  with  no  hope  of  recovering  all  of  the  lost 
consumer  identification  built  up  over  the  last  ten, 
twenty,  fifty,  a  nl  in  some  cases,  over  one  hundred  years. 

r.road  industry  support  is  developing  for  a  move  to  increase 
the  percentage  varietal  requirement  from  51%  to  75fo.  i 

SUPPORT   SUCH  A    CHANGE.       It   WOULD    BRING    THE   GRAPE  PERCENTAGE 
REQUIREMENT    INTO    LINE    WITH  APPELATION  OF   ORIGIN  STATUTES 
AND    BUILD    CONSUMER    CONFIDENCE .       In   SOME    CASES    IT  WOULD 
PROBABLY   EVEN    IMPROVE   WINE  QUALITY. 

Any  AID    YOU   CAN  PROVIDE   IN  FURTHERING    THE  ABOVE  POSITIONS 
I    HAVE    TAKEN   WOULD    BE   GREATLY   APPRECIATED.       I    WILL,  OF 
COURSE,     BE   GLAD    TO    PROVIDE    FURTHER    INFORMATION  SHOULD 
YOU   DESIRE  IT. 

Si  NCERELY, 

Robert  E.  'f ravers 
President 

cc:     Rex  "avis,  BATF 

John  DeLuca,   Wine  Institute 
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h5  Cabernet  Way 
Placerville,  Ca. 
95667 

December  30,  1976 


BATF 

Washinton,  D.C. 

20226 
Gentlemen: 

As  a  wine  srape  p-rower  and  wine  consumer  I  do  not 
like  the  idea  of  having  the  word  "3HAND"  tacked  on 
the  nane  of  a  winery  and  thus  on  the  nar.es  of  the 
wines  I  buy. 

There  is  a  certain  mystique  to  wines.    The  word 
"BRAND"  will  ruin    any  asthetic  connotation  which 
the  winery  is  trying  to  establish, 

Also,  in  ray  opinion,  it  would  reduce  the  competative 
edge  of  the  wineries  which  are  forced  to  include 
the  word  "BRAND"  in  its  name. 

I  vote  NO  on  "BRAND"  in  wineries  naraes. 


Sincerely, 


